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CERELOSE HELPS DEVELOP AND PROTECT COLOR IN MEAT 
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Meat packers everywhere report excellent results with 
Cerelose (pure Dextrose sugar)... They further praise it for 
its economy. For full information on the properties and 


use of Cerelose write 


1 ee 333. Nowh Michiga: 0 tse 


- gots 8%. oI 
SPM. VO OF 














Today, more than ever, you need 
sausage cutting machinery that will 
produce more in less time and keep 

— 4S operating costs at a minimum. The 
LON Buffalo self-emptying cutting ma- 
chines offer you just such advantages. 

Fast, smooth, cool cutting of meats pro- 

tects protein value... increases yield. 

New air-operated center-emptying 

device speeds up production. Better 

check into these cost-reducing... profit- 

building Buffalo Silent Cutters. Write 

for complete information and details. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y. 


Sales and service offices 
located in principal cities. 


*K Glasers Provisions is one of the many Sausage plants 
proving the fact that reducing costs and increasing pro- 
duction is a reality with Buffalo ‘‘Self-Emptying’’ Silent 
Cutters. Further proof will be gladly furnished on request. 





fal QUALITY SAUSAGE MAKING MACHINE | 





AsaFresh as the New Year 
and Just as New! 


Introducing: 


NOSTRIP 


PATENT APPLIED FOR 


Here’s a revolutionary method for cutting casing costs. ... NOSTRIP! Here’s 
an entirely new method of preserving and marketing selected sheep casings. A 


tailor-made hank of sheep casings ready for the sausage room and packaged in 
our new NOSTRIP pouch. 


YOU cut the pouch 
YOU drop contents in warm water 


In a flash your casings are ready 
for the stuffing horn 


YOU pull the ring containing ends 


NO more tangled hanks 


NO more salt burned hanks and last but YOU SAVE LABOR, 


not least Casing breakage, 





NO INCREASE IN PRICE = [22/475 and cents 











For Particulars, write today to the 


Imported Sausage Casings 


az IMPORTING COMPANY, Inc. 


274 WATER STREET - - - NEW YORK CITY 
Wet 9 6 OC OR Saw Om: wen: oe ae E MAEURAL 
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DAILY MARKET SERVICE 
(Mail and Wire) 


E. T. NOLAN 


Cc. H. BOWMAN 
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The National Provisioner Daily Mar- 
ket Service reports daily market trans- 
actions and prices on provisions, lard, 
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hides, cottonseed oil, Chicago hog mar- 
kets, etc. 


For information on rates and service 
address The National Provisioner Daily 
Market Service, 407 So. Dearborn St., 
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It Helps You 
Keep Fit 
RICH IN 
PROTEINS MINERALS 
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There’s a BIG DIFFERENCE 
in Truck Insulations 


_ INSULATION A 
After 48 Hours 


Why you need 
a water-repellent insulation 


When new, most truck body insulations will effectively keep out 
heat. But, water vapor soon penetrates into the cold interior of 
the refrigerated body and condenses on the insulation. The in- 
sulant then becomes soggy and loses its heat-stopping efficiency. 
Many insulations which in themselves do not absorb moisture 
will nevertheless attract and hold water by capillary attraction. 
= Dry-Zero Insulation, on the other hand, is by nature water- 
repellent (non-hygroscopic). Its fibres have a wax-like coating 
that sheds water like a duck’s back. Even under continued adverse 
rer moisture conditions, Dry-Zero Insulation will remain dry and 
efficient for many years. In addition, it is extremely light, weigh- 
ing only one-seventh as much as commercial corkboard. It will = y 
L not rot, pack, or absorb odors. And, in the new Bound-Batt =—Y% 
a6 form, Dry-Zero Insulation is lower in first cost and easier to 
install. Write, Dry-Zero Corporation, 222 N. Bank Drive, Chicago; poste pe tk per atone 


ABSORBS MOISTURE ASIT INSULATION REPELS MOIS- 
or 60 E. 42nd Street, New York. CONDENSES — INSULATION TURE, WHICH DRIPS To BOT- 


BECOMES WET, LOSES ITS TOM OF BODY-INSULATION 


J J MB S —HEAT-STOPPING VALUE STAYS ORY AND EFFICIENT 
3 OUT OF EVERY 4 INSULATED TRUCKS USE 


DRY: ZERO IN 
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YOU WANT SALT IN 


Why salt in soft, fluffy 
crystals is important 
to packers: 


In dry salting, soft, fluffy salt clings 
to the surface of meats, just where 
you want it—right where it must be 
for the quick penetration that means 
better flavor. 


Soft, fluffy Diamond Crystal Salt 
dissolves speedily—forms a brine 
that is crystal clear—that’s ideal for 
pumping ... free from insoluble 
sludge that clogs spray nozzles and 
damages pumps . . . another step 
toward absolute cleanliness. 


MAKES GOOD FOOD 
TASTE 
BETTER! 


May We Help You? 


® Are you using the right grade and grain of salt? 
... the right amount? . . . and is it meeting your re- 
quirements 100%? Are you having production trou- 
bles that might be traceable to salt? : 

If you wonder, why not let an experienced miém- 
ber of our Technical Service Department eliminate 
the guesswork? Just write to: Director, Technical 
Service, Diamond Crystal Salt Co., Incs St. Clair, 
Michigan. Our 50 years’ experience in the salt 
business is at your command 
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Pages from a youn q Agent’s note book. 
Janet, 1941 


Thought I'd conduct my own “Information Please” 
program today, ask myself some questions, and set 
down the answers. Here’s the first one: 


@ QUESTION How many papers does an up-to-date packing house buy? 
ANSWER Basically, only seven. If you count different weights, colors, etc., a good many more. 
@ QUESTION What are those seven? 


ANSWER 1. Genuine vegetable parchment; 2. Waxed; 3. Greaseproof; 4. Wrapping; 5. Oiled; 
6. Glassine; 7. Rag ham. 


@ QUESTION I suppose it’s too much to hope that | can get all these from one source of supply? 
Boy, that would save a lot of worry and correspondence and freight. 


ANSWER Yes, but I'm closer than | thought. One firm actually makes the first five out of 
the seven. 


@ QUESTION What outfit is that? 


ANSWER That’s easy. | remember when Charlie was breaking me in as a buyer. “You can sit 
easy on one thing, son,” he told me. “When a requisition comes through for paper, 
it’s ten to one that KVP can take care of 90% of your requirements. If every supplier 
knew his stuff like that outfit, a buyer's job here would be pretty soft.” 


@ QUESTION What does KVP stand for? 


ANSWER That's the easy way to say Kalamazoo Vegetable Parchment Company of Parchment, 
Kalamazoo, Michigan. They've been called “The World’s Model Paper Mill.” Charlie 
told me he used to think they were bragging, until he went over to see them. Said 
the plant was as clean as a food factory. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT + KALAMAZOO + MICHIGAN 





The National Provisioner—J y 11, 1941 





Dual bess and yee: aap tires as shown at slight additional cost. 


_— TRUCKS are on more jobs today than any other 

truck. More Fords are in use by actual registration. 
There are Fords in nearly all of the nation’s biggest fleets. 
What do these facts indicate? Just this: Large and small 
operators are entirely satisfied with the high efficiency 
at low cost of Ford hauling equipment. There’s a Ford 
unit for practically all America’s trucking jobs. There’s 
one for yours. Without cost or obligation, call any Ford 
Dealer for an “On-YOUR-Job” Test. 

* 7 * 

Three engines: 95 and 85 bp V-8—new 30 hp 4-cylinder econ- 
omy engine for light duty. Six wheelbases — 42 body and chassis 
types. 
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What could you save 
if it cost NOTHING 


to mix the salt brine 


used in your plant? 


* 


Elimination of all labor and power 
costs for mixing brine is 1 of 4 


savings with THE LIXATE PROCESS 





MAGINE what it would mean in 
I your own plant if no one ever had 
to stir salt and water together to make 
the brine you must use in curing and 
packing meats. Consider the savings 
in time—no more wait or delay! No 
more slow, messy and uncertain hand 
mixing! No cost for power of any 
kind! Yet with all of this saving, you 





get a crystal clear, pure brine from 
Rock Salt for every use in the meat 
packing plant. 














Second installation of 
LOUISVILLE PROVISION CO., Louisville, Ky. 


It is a common result when one Lixator is installed by many 
meat packing companies to find a second—and sometimes three 
or more Lixators installed by the same company. The Lixator 
pays its way in savings and better brine. It costs nothing to get 
the cold facts. Write for The Lixate Book. 








* * * 





That is exactly what The Lixate 
Process For Making Brine can give you. The saving in the cost of 
mixing the brine is only one of the four major savings it makes: 


1. Lower cost for handling salt. 
2. No labor or power cost for mixing brine. 
3. Radically lowered costs for distributing brine. 


4, Savings in the amount of salt required, ranging from 10% 
to 20% : 


The Lixate Process makes these savings by its automatic opera- 
tion. As shown in this diagram, operation is simple. You merely 
fill the hopper with the recommended grade of Sterling Rock 
Salt. Salt flows down by gravity. Water enters through a spray 
nozzle at the top, dissolves the salt without agitation and becomes 
fully saturated brine, which is self-filtered and crystal clear. Brine 
rises in the collecting chamber to a discharge pipe and flows to 
a storage tank. 

Salt is handled only once—when placed in the hopper. No 
labor or power is needed to mix brine—salt is dissolved by an 


automatically controlled flow of water. Flow of brine to the stor- 
age tank is also controlled automatically—with brine always on 
hand when needed. Find out about this time-saving, labor-saving, 
money-saving Lixate Process, now operating in so many lead- 
ing meat packing plants. 


@ ALL KINDS OF SALT! 


The broad experience of International, in producing every type and 
grade of salt, led to the development of The Lixate Process. For salt 
of every type and specification, depend upon the three great mines 
and three modern evaporating plants of International. For sound 
advice and counsel on proper and economical uses of salt and salt 
brine, write—with no obligation whatever—to the Research Depart- 
ment of International Salt Company, Incorporated. 


@ WRITE FOR THIS BOOK! 


Facts—diagrams—brine tables—pictures of installa- 
tions—a// are contained in The Lixate Book. This 
valuable book should be on the desk of every ex- 
ecutive in every modern meat packing plant. A 
copy will be mailed free on request. 


FELIXATE Been 


REG. U. S. PAT. OFF, 


for making brine 
INTERNATIONAL SALT COMPANY, Inc., SCRANTON, PA. 


SALES OFFICES: New York, N. Y. « Buffalo, N. Y. « Philadelphia, Pa. « Boston, Mass. « Baltimore, Md. + Pittsburgh, Pa. * Newark, N. J. Richmond, Va. 
New Orleans, La. « Cincinnati, O. + St. Louis, Mo. : 
REFINERIES: Watkins Glen, N. Y. « Ludlowville, N. Y. « Avery Island, La. + MINES: Retsof, N. Y. * Detroit, Mich. * Avery Island, La, 
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Other Advantages of 


Armour’s Natural Casings 


. UNIFORMITY 
. STRENGTH 

. PROTECTION 
. ELASTICITY 

. VARIETY 


Place your next order with 
Armour 
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In the Long Run 


that sells Smoked Sausage! 


®@ To establish your brand in the consumer’s mind you 
have to give Mrs. Housewife and her family sausage with 
the finest flavor. And with all forms of smoked sausage, 
the flavor depends to a great extent on smoke penetration. 

That’s one of the big reasons it’s smart to use Armour’s 
Natural Casings. Being porous, they permit the smoke to 
penetrate the meat, giving it that tangy, smoked flavor cus- 
tomers like. So if you want to build up a sound smoked 
sausage business, use 


ARMOUR’S NATURAL CASINGS 
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Institute Reveals 
Details of January 
Sales Campaign 











HREE big color advertisements in 

leading weekly and monthly maga- 
zines, a number of black and white ad- 
vertisements in several other leading 
magazines and in 270 newspapers 
throughout the United States will fea- 
ture the meat promotion of the na- 
tional advertising and sales campaign 
during January, the American Meat 
Institute announces. 

The first color advertisement in Jan- 
uary, “Left-Overs in Meat,” a two-page 
spread in Woman’s Home Companion 
and McCall’s, will start off the month 
and the year with a dramatic presenta- 
tion of facts about the economy of meat. 
Meat in all its appetizing glory and its 
thrifty appeal is featured in the ad- 
vertisement, which shows 11 tasty meat 
dishes and interesting recipes which 
will give them a new mealtime “come- 
on.” 

Thus, during January, a month in 
which consumers throughout the na- 
tion are considering ways and means to 
get their budget in line, the meat in- 
dustry strikes home with a simple, 
straightforward message of how meat 
will fit the most rigorous budget; how 
there is a meat for every pocketbook. 


Vitamin Chart Included 


Simultaneously with the appearance 
of this advertisement, another will ap- 
pear in Life magazine, outlining the 
strong health story of meat. “Meat, 
Vitamins, and Man” is the caption of 
this advertisement, and it pounds away 
at the vital nutritional theme of the 
campaign—the vitamin B: (thiamin) 
content of meat. In the lower left 
hand corner of the advertisement is a 
chart illustrating this content. 

The information about B vitamins is 
supplemented by a large wall hanger 
how being distributed to retail meat 
dealers throughout the United States 
by Participating meat packing com- 
panies. In addition to the information 
about vitamins, the chart also repro- 
duces in natural color a fresh and 
cooked meat cut of each of the four 


classes of meat, along with reproduc- 
tions of the so-called fancy meats. More 
than 250,000 of these charts will be 
displayed by retailers over the country. 

Other color advertising during Janu- 
ary features bacon. A two-page spread, 
“Your Old Friend Bacon,” served in a 
lot of new ways, appears in the Satur- 
day Evening Post on January 22. Color- 
ful and vivid reproductions of appetiz- 
ing bacon dishes, as a main dish, as 
sandwiches, or as a helpmate to other 
dishes, are included in this advertise- 
ment. There will be a follow-up on this 
bacon promotion—a one-page color ba- 
con advertisement in Life, out Febru- 
ary 7, in which bacon again is glorified 
as an appetizing, delicious and versatile 
meat product. 


Black-and-White Ads 


Supplementing all of the color ad- 
vertising will be the black and white 
ads in newspapers with a combined cir- 
culation of 21 million readers, and other 
magazine advertising which will aggre- 
gate approximately a 30 million circula- 
tion with a reading audience of approx- 
imately 100 million persons. 

(Continued on page 12.) 





Next Week's 
American Meat Institute 


Regional Meetings 


SOUTHWESTERN REGION 


Exec. 
Mtg. 


Joint 
Mtg. 

Los Angeles, Cal., 

Biltmore hotel... "6: 30 p.m. 8 p.m. 
, San Francisco, Cal. 

Palace hotel...... 6: :80 p.m. 8 p.m. 


Portland, Ore., 
Imperial hotel. ..-6:30 p.m. 8 p.m. 


gene = REGION 
, St. Louis, 

Mo. Atuetie “cheb. 6:30 p.m. 8 p.m. 
, Indianapolis, Ind., 

Lincoln hotel. .6: 60 p. m. 7:30 p.m. 


Cincinnati, 0., 
Gibson hotel bckead 6:30 p.m. 8 p.m. 


, Louisville, Ky 
Kentucky hotel... 


Nashville, Tenn., 
Noel hotel..... 6:00 p.m. 7:30 p.m. 


EASTERN REGION 
. Philadelphia, Pa., 
Penn Ath. club...6:30 p.m. 
New York City, 
Hotel ne. 


-6:30 p.m. 8 p.m. 


8 p.m. 


. § p.m. 
Baltimore. 
Emerson hotel” ---6:30 p.m. 
Pittsburgh, Pa. 
Roosevelt hotel. . 


8 p.m. 


-6:30 p.m. 8 p.m. 











Morrell Net Sales 
Climb in 1940; Net 
Profit Runs Lower 


OHN MORRELL & CO., fifth in size 
among the nation’s meat packing 
concerns, had a net profit of $1,994,905.- 
21 in 1940, equal to 
$5.12 per share of 
common stock out- 
standing, according 
to the company’s 
annual financial re- 
port, released on 
January 10 by T. 
Henry Foster, 
president, from the 
Ottumwa, Ia., com- 
pany headquarters. 
Increasing costs 
of doing business 
were reflected in 
the report. Despite 
1940 net sales of 
the Morrell Ameri- 
can companies totaling $99,361,767, an 
advance of 4 per cent over $95,432,579.- 
05 reported for 1939, the net profit 
figure showed a decline of $125,415 
from the company’s 1939 earnings of 
$2,120,320. Dividends paid on the com- 
mon stock during the fiscal year 
amounted to $2.50 per share. 


“While net results for the two years 
were not far apart,” declared Mr. 
Foster, “there was a substantial differ- 
ence in the way in which they accrued 
in the two periods. In the 1939 fiscal 
year, a large part of the earnings for 
the year was realized in September, 
1939, when there was a substantial rise 
in the prices of our products following 
the outbreak of the European war. 
Earnings in the year just ended were 
more evenly distributed through the 
year.” 


Net worth of the company is $23,- 
914,053.38, said Mr. Foster—the high- 
est figure in the company’s history, 
which dates back to 1827. Current as- 
sets are $15,386,632.55, compared to 
current liabilities of $7,635,936.07, leav- 
ing a working capital of $7,750,696.48. 
Wages and salaries during 1940 totaled 
$11,378,000. At the end of the fiscal 
year, there were 7,880 Morrell employes 
in the United States, an increase of 9 


(Continued on page 18.) 


T. H. FOSTER 





January Campaign 
(Continued from page 11.) 


One of the helpful dealer tie-in pieces 
which the Institute is distributing in 
January is a reproduction of the one- 
page bacon color advertisement, suit- 
able for hanging on the wall or for dis- 
play on the counter. As in other in- 
stances of the Institute’s advertising, 
efforts are being made to help retailers 
and participating meat packing com- 
panies to tie-in at the point of sale with 
the national advertising. 

Additional advertising, which will 
outline at all times the nutritional qual- 
ities of meat, the variety which meat 
offers to the daily menu and the thrifti- 
ness of meat, is being planned for 
February, March, and April. In addi- 
tion to the general meat advertising 
plans of the national campaign, the first 
quarter of 1941 also features the pro- 
motion of individual meat items, par- 
ticularly pork, the supply of which is 
unusually plentiful at present. 


HUGE TURNOUT, HIGH ENTHUSIASM, 


New Jersey Health 
Board Takes a Bow 
For Packers’ Fines 


New Jersey has been successful in 
imposing its meat labeling regulations 
on interstate packers in spite of the fact 
that the labels found inadequate by 
state had been approved by the U. S. 
Bureau of Animal Industry, the federal 
agency responsible for inspection of 
meats and the regulation of their label- 


- ing and packaging. 


In a recent statement the New Jersey 
Department of Health claimed that it 
has shown the way to both federal and 
state governments by collecting penal- 
ties against two interstate meat packers 
for failure to comply with the state’s 
labeling acts. 

The health department announced 
that the two packers admitted they had 
failed to designate on the labels the 
exact ingredients of meat products 
(regulations of the U. S. Bureau of Ani- 


mal Industry do not require them to do 
so). 

Dr. J. Lynn Mahaffey, state directory 
of health, reiterated the provisions of 
the state law which designate as mis- 
branding any failure to declare the con- 
stituents of meat products, including 
those which are disposed of to the pub- 
lic as ground meats, or those containing 
one or more ingredients. According to 
the statement, Dr. Mahaffey also im- 
plied that federal law required such in- 
formative labeling. 


STAHL-MEYER REPORTS LOSS 


A net loss of $33,997 is reported by 
Stahl-Meyer, Inc., and subsidiaries for 
the fiscal year ended October 26, 1940. 
This compares with a net profit of 
$52,978 or $5.14 a share on the 6 per 
cent preferred stock, earned by the 
company in the preceding year. 


AT CHICAGO REGIONAL MEETING 


Hundreds of packer salesmen, advertising representatives and 
executives from Chicago and the surrounding area were on hand 
at the Palmer House, Chicago, on January 3 for the first of a 
nation-wide series of meetings being staged by the American 
Meat Institute to bring members of the trade latest news regard- 
ing progress of the meat industry’s powerful general advertising 
campaign and to review other important developments of interest 
to the industry. The accompanying National Provisioner photos 
cover a few highlights of the meeting. Scene at executive dinner 
(above, left) which preceded general meeting shows (left’ to 
right) Chester Olsen, Wilson & Co., chairman of the Chicago 
local advertising subcommittee; Wesley Hardenbergh, Institute 
president; Oscar G. Mayer, president, Oscar Mayer & Co., and 
regional chairman; George M. Lewis, American Meat Institute; 
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D. R. Howland, president, Miller & Hart, Inc., Chicago, and 
Frank Mahan of the Institute merchandising division. (Above, 
right): Members of Chicago advertising subcommittee. Front 
row, left to right: L. N. Clausen, Armour and Company; T. E. 
Robb, John Morrell & Co., and N. Ross, Jacob E. Decker & Sons. 
Back row: M. B. Thompson, Geo. A. Hormel & Co.; E. D. 
McManus, Cudahy Packing Co.; E. J. Rooney, Swift & Com- 
pany; C. A. Olsen, Wilson & Co. (chairman), and Lyman 
Faulkner, Rath Packing Co. Lower left photo provides view of 
section of crowd at general meeting, while that at right shows 
J. H. Moninger of Institute staff discussing some of the adver- 
tising material soon to appear in the campaign. A feature of the 
meeting was a showing of the new National Live Stock and Meat 
Board sound film, “Meat and Romance.” 
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SING a new type of lard con- 
[ tainer, said to permit easy re- 

moval of contents by the house- 
wife, to fit conveniently into the house- 
hold refrigerator and to keep the 
identity of the packer before the user 
until the contents of the package have 
been consumed, the meat packing firm 
of F. Hilgemeier & Bro., Indianapolis, 
Ind., began in 1940 to pack its lard in 
consumer containers for the first time. 
Previously, the company had packed its 
entire lard production into large drums. 

Reception of the new package is said 
to have been excellent, with the result 
that the company plans in the near 
future to refine its packaging procedure 
by the addition of an automatic ma- 
chine for assembling the containers. 
The cartons have been adopted in the 
1-, 2- and 4-lb. sizes. 

The Hilgemeier lard package is of a 
type which is shipped flat, with the 
greaseproof inner liner adhesively at- 
tached inside. In being made ready for 
filling, the carton is picked up, squared 
and placed over a mandrel or form. 
The extending portion of the grease- 
proof liner is then elongated and folded 
and the carton tuck put in place. Once 
assembled, the package can be filled 
as easily as a can, since there are no 
extending portions of the liner to block 
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HANDLING NEW-TYPE LARD CARTON 





DIAGRAM OF 


fo. ki toe 





PACKAGING 
LAYOUT 
Sketch of lard packag- 


ing layout adopted by 
F. Hilgemeier & Bro., 





4 





Indianapolis packers, 
shows relationship of 
carton assembly table 
(A), double-head lard 
filler (B), scale for 
check-weighing (C), and 
table on which cartons 
are capped (D) before 
being packed in ship- 
ping cases and sent to 
cooler on conveyor (E). 
As shown by sketch, the 
arrangement requires 
nine workers; output is 
between 32 and 35 filled 
containers per minute. 
The containers, supplied 
flat, are fitted with a 
greaseproof inner liner, 
adhesively attached, and 
are quickly set up by 
hand. 
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CLOSEUPS OF 
OPERATIONS 


1.—Four employes 
setting up Hilge- 
meier lard cartons, 
using mandrels to 
support containers 
while inner liner is 
elongated and fold- 
ed. Each sets up 
about eight pack- 
ages per minute. 





OR MOTTA He m= 


2.—Lard filling 
and check-weighing 
operations. 


3.—Filled cartons 
being capped and 
packed in shipping 
boxes, ready for 
delivery to cooler. 








the top opening of the container. 

In the packing setup being used by 
the Hilgemeier company (see diagram), 
four girls assemble the cartons, pre- 
paratory to filling. On the average, it 
is reported, each girl can manually set 
up about eight of the containers per 
minute, making a total production of 
approximately 32 packages per minute. 
The assembled containers are ‘then filled 
by one girl on an Anco double-head lard 
filler. This operator can obtain a pro- 
duction of up to 40 packages per minute. 

Following filling, the cartons are 
check-weighed for accuracy by another 
worker and passed on for capping to 
two other women. The caps, shipped 
flat, are instantly erected and placed in 
position by depressing the sides. In 
the Hilgemeier lard packing room, the 
filled and capped containers are packed 
(Continued on page 28.) 


MEAT VITAMINS—RIBOFLAVIN, 
COMPOSITION AND FUNCTION 


By C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


Vi. 


N an earlier article it was pointed 
I out that part of the vitamin B 
complex is destroyed by heat (high 
temperatures, as in an autoclave), while 
another part withstands severe heating. 
Thiamin, or vitamin B:, belongs with 
the readily-destroyed fraction. The heat- 
stable fraction includes riboflavin, nico- 
tinic acid, and pyridoxine. 

The vitamin called riboflavin is a 
water-soluble, yellow green-fluorescent 
pigment found in plant and animal tis- 
sues. Since its early recognition in 
animal tissues seemed to indicate that 
there might be more than one such 
product, it was originally named to in- 
dicate its source. Thus ovoflavin was 
the name for such a pigment found in 
eggs and lacto-flavin was the term 
applied to a similar substance found in 
milk. The same or similar pigments 
were found in meat, liver, and other 
tissues. 


It is now known that the methods 
used for the determination of vitamin 
G (or the British vitamin Bz) really 
determine the amount of riboflavin 
present in the food. It is also known 
that the pigment referred to is but one 
individual. 


Composition of Riboflavin 


The name riboflavin is now used since 
it accurately describes the vitamin’s 
chemical character. A five-carbon sugar 
(ribose) is combined with a complex 
ring compound in this vitamin. As with 
other organic or carbor compounds, 
riboflavin is made up of carbon, hydro- 
gen, and oxygen atoms. It also includes 
nitrogen: There are 17 carbon atoms, 
20 atoms of hydrogen, six atoms of 
oxygen, and four of nitrogen. Since 
the ways in which these atoms are built 
into the complex molecule are of inter- 
est to the chemist, the complete formula 
follows: 


w7 


Riboflavin has been synthesized or 
manufactured by the chemist from 
simpler compounds. The synthetic prod- 
uct can be purchased in the market. 
It is also made by certain microorgan- 
isms when they are allowed to grow in 
the correct environment and have 
proper food. This method of obtaining 
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the vitamin is a very economical one. 

As does thiamin, riboflavin takes part 
in the oxidation-reduction action of all 
cells. It is quite stable in the presence 
of oxidizing agents as well as heat. It 
is found uncombined or free in milk, 
but in liver, yeast, and green leaves is 
in combination with some compound of 
higher molecular weight. 

Lack of this vitamin results in a 
diseased condition of the skin (derma- 
tosis), once thought to accompany pel- 
lagra, but now known to be different in 


origin and type. Human beings lacking 
the vitamin get ugly sores and cracks at 
the corners of their mouths. The skin 
around the nose and on the ears later 
becomes red, slightly greasy and peels, 
In the case of rats, a lack is said to 
result in cataract of the eye. In chicks, 
a lack of this vitamin results in a skin 
inflammation (dermatitis) and often in 
a leg disorder. The amount of riboflavin 
in the diet of the hen not only deter. 
mines the amount in the egg, and, there. 
fore, its value as a source of riboflavin, 
but also controls the hatchability of the 
eggs. 

In the absence of this vitamin, growth 
of laboratory animals ceases. The 
amount of growth in a white rat, which 
follows the eating of food under con- 
trolled conditions, is an accurate meas- 
ure of the amount of riboflavin present, 

(Continued on page 43.) 





























VITAMIN CHART BEING USED IN MEAT CAMPAIGN 


One of the most dramatic presentations of the powerful vitamin story behind meat is 
this chart developed for use in conjunction with the current nation-wide meat advertising 
campaign. Thousands of the colorful charts will soon appear in retail meat stores. 
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SHIPPERS ORGANIZE 
TO CUT COSTS 


A cooperative shipping organization 
has been formed in Chicago to enable 
meat packers, sausage manufacturers, 
canners and poultry dealers to make 
shipments of any size to and from prin- 
cipal cities at savings of 15 to 35 per 
cent. This non-profit corporation, known 
as the Nation-Wide Warehousing Asso- 
ciation, Inc., is organized under the laws 
of Illinois and has its office at 333 N. 
Michigan ave., Chicago. Shippers of all 
types of merchandise or products are 
eligible to join the organization, it is 
announced, upon payment of a small 
membership fee and monthly dues. 

Many shippers are constantly faced 
with the necessity of turning down less- 
than-carlot or less-than-truckload or- 
ders due to high transportation costs, 
the association points out. Members of 
the organization are able to ship small 
quantity orders to any point at prac- 
tically carload or truckload rates, it is 
said. Shipments are assembled at and 
delivered through association ware- 
houses in all principal cities. Insofar 
as possible, all shipments are handled 
via carriers favored by the member 
shipper. 

According to the association’s offi- 
cials, a number of packers have joined 
the group. The meat, poultry and dairy 
division of the association is under the 
direction of Leon K. Manaster. 


FOLDER FOR TRUCK DATA 


A plan that has been utilized by the 
Albany Packing Co., Albany, N. Y., to 
summarize important information re- 
garding each of its cars and trucks is 
illustrated in the accompanying form. 
The form is printed on the outside of a 
standard manila folder of the type used 
for filing letters and other material of 
letterhead size. 

A separate folder is kept for each 
ear and truck, and information relating 
to operating costs, repairs, etc., is kept 
inside the folders. Material filed within 
the folders is used as a basis for com- 
piling monthly car and truck summaries 
covering such information as mileage 
during the month, amount of gas and 
oil used, miles per gallon, repair ex- 
penses, licenses, insurance, depreciation, 
etc., and total operating cost. 

The data carried on the outside of the 
folder are of interest to packers and 
Sausage manufacturers who recognize 
the value of having the basic specifica- 
tions of company vehicles readily at 
hand for reference. The arrangement 
makes it possible for all significant in- 
formation regarding each vehicle to be 
kept in a convenient and compact form, 
facilitating office procedure in keeping 
an up-to-the-minute record of automo- 
bile and truck operations and costs. 

Note that the form also makes pro- 
vision for listing name of the driver 
operating the vehicle. Ample space is 
allowed for additional remarks. 





ALBANY PackinG Co. INDIVIDUAL CAR AND TRUCK RECORD 





CAR NO., TRUCK NO. MAKE 





DATE PURCHASED DISPOSAL 





MOTOR NO. SERIAL NO. MODEL 





NO. CYL. BORE STROKE - H.P. 





CHASSIS WT. BODY WT. TOTAL WT. 





WHEEL BASE DRIVE RATIO 





TIRES, FRONT REAR DUAL 





TYPE BODY VAN EXPRESS 





BODY BUILT BY DATE 





CAPACITY ROUTE OPERATED 








ASSIGNED TO HELPER 








CHANGED TO HELPER 





CHANGED TO HELPER 








CHANGED TO HELPER 





LIC. NO. 





STATE LIC. 





IGNITION MAG. DIST. DUAL 





BRAKES MECH. HYD. AIR BOOSTER 





BATTERY MAKE 12v 6v NO. 





SPEEDOMETER HUBOMETER 





GENERATOR STARTER 





FUEL SYS. VACUUM PUMP GRAVITY 





FUEL TANK CAPACITY RESERVE 





CRANK CASE QTS. TRANS. QTS. DIFF. QTS. 





CLUTCH MAKE MFGRS.NO 








TRANS. MAKE MFGRS.NO 





DIFF. MAKE MFGRS.NO 





RADIATOR CAPACITY 





SPECIAL EQUIPMENT 








MOTOR CHANGE 














REMARKS 

















CAB—BODY 





LENGTH, BUMPER TO END GATE 





LENGTH, COWL TO END GATE 





LENGTH, CAB TO END GATE 





LENGTH, INSIDE BODY 





LENGTH OVER FRAME 





WIDTH OVER ALL INSIDE 





HEIGHT OVER ALL INSIDE 





HEIGHT ABOVE CAB 





TYPE CAB BUNK 





WINDSHIELD 1 PC. 2 PC. 





COLOR BODY CHASSIS 





BODY PAINTED METER 





BODY PAINTED METER 





CHASSIS PAINTED METER 





CHASSIS PAINTED METER 





ADV.—LETTERING METER 





ADV.—LETTERING METER 





BODY REPAIRED METER 








FENDERS 





DOORS 





SEATS 
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APPLY BASIC BOILER 
ROOM PRINCIPLES TO 
REDUCE COAL COSTS 


1, has increased the cost of the 

coal the packer buys by 35c to 50c 
per ton. This will result in a rather 
serious increase in yearly fuel expense 
in many meat packing plants. The in- 
dividual packer can do little or nothing 
to change the coal price situation, but 
he can do much to offset any rise in fuel 
expense by buying coal intelligently 
and using it efficiently. 

Some suggestions to aid the packer 
in obtaining the kind of coal which will 
generate his plant’s steam requirements 
at the lowest cost were given in THE 
NATIONAL PROVISIONER of December 28. 
All of the requirements for economical 
use of coal and efficient steam genera- 
tion cannot be discussed in detail in an 
article of this length. However, there 
are some fundamentals of boiler main- 
tenance and operation which can and 
should be observed. If equipment is not 
maintained in proper condition, and if 
wasteful practices are followed, costs 
will be higher than they need be. 


Observation of the following recom- 
mendations will reduce fuel consump- 


e Ex Guffey act, effective November 


tion per 1,000 lbs. of steam in many 
boiler rooms which are now operated 


carelessly. However, maintenance of 
boilers in first class condition, and the 
application of approved combustion 
practices, will not offset losses inherent 
in obsolete or inadequate equipment. 

Whether or not a packer is satisfied 
to lose money by operating inefficient 
equipment is his business, but it is dif- 
ficult to understand why high costs are 
tolerated in so many packinghouse 
boiler rooms. Certainly everyone should 
wish to keep costs as low as possible 
with the facilities available. This prob- 
lem, of course, is one for management 
to solve. 





COMMON BOILER FAULTS 


1.—Cracked and broken baffles permit hot 
gases and heat, which should be used for 
making steam, to escape up the chimney. 
2.—High flue temperatures result from 
cracked or broken baffles, soot and scale 
which has accumulated on the tubes. 

3.—Dirty tubes reduce the rate of heat 
transfer from the hot gases to the water, 
causing an increase in production costs. 
4.—When ashes are allowed to accumulate 
in the ashpit, draft is reduced and the dan- 
ger of damage to grates is increased. 

5.—Air which gets into the boiler through 
holes in the fire bed, without first passing 
through the fire, cools down heat surfaces. 
This reduces the amount of steam produced 

per pound of coal burned. 


The National Provisi U 


Surveys by THE NATIONAL PrRO- 
VISIONER have uncovered many bad con- 
ditions and unprofitable practices in 
packinghouse boiler rooms; a few of 
the more common are listed here for the 
packer who has high fuel costs and is 
interested in reducing them. Comments 
and suggestions for improvement are 
given in most cases. ° 

BROKEN BAFFLES.—Baffle walls 
are placed in boilers for definite and im- 
portant reasons—to reduce the rate of 
flow of the hot gases through the boiler 
and to direct them over and around the 
heating surfaces. When baffles break 
down and holes develop, the hot gases 
are short-circuited past heating sur- 
faces, heat units are lost up the stack 
and the cost of producing steam goes 
up. Baffles should be kept in good re- 
pair. 

A thermometer which records the 
temperature of the stack gases will give 
warning of failing baffles and other in- 
ternal boiler conditions which slow up 
absorption of heat by the water, includ- 
ing the presence of fouled heating sur- 
faces. An indicating thermometer will 
serve the purpose, but the recording 
type is preferable if the responsibility 
for keeping steam costs low rests with 
an official who is not in the boiler room 
frequently. 

STEAM LEAKS.—Steam which es- 
capes through leaky fittings serves no 
useful purpose and results in a direct 
loss. A small leak may be unimportant 
insofar as the effect on the coal pile is 
concerned, but it is a concession to lax- 
ness and should not be tolerated. When 
many small leaks are neglected, the loss 
may amount to a very respectable sum 
in a short time. The money loss through 
the average steam leak does not justify 
any disruption of service to replace 
pipe or fittings, but the loss should be 
stopped at the first convenient oppor- 
tunity. 

PIPE INSULATION.—Money spent 
to insulate steam pipes and keep steam 
pipe insulation in good repair is one of 
the best investments the packer or sau- 
sage manufacturer can make. From 
each lineal foot of 3-in. uninsulated 
pipe, carrying steam at a pressure of 
120 Ibs., there is wasted each hour 815 
B.t.u., or .089 lb. of coal, assuming the 
coal contains 13,000 B.t.u. per pound. 
Insulation must insulate to reduce 
steam line heat losses. 

Much of the insulation in the older 
meat plants is practically worthless. 
Insulation which has lost its usefulness, 
which is loose and sagging or is con- 
tinually wet because of lack of adequate 


(Continued on page 42.) 
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| Ear EW INTERNATIONAL 
TRUCKS 
M: ET THE kind of motor trucks you’ve always 


wanted to own... powerful, economical, ALL -“-RUCK 


and. beautifully designed . . . the New K-Line 


oe TRUCKS... 


oiler Economy is again the outstanding feature... 
reak supplied by the new International-built Green Bett er Th an 
oan Diamond Engines . . . exclusively International. 
The smooth performance of these new power- 
1 re- giants, plus their sensational low-cost operation, 
the make these new trucks big money-savers on any 
hauling job. 





lud- Ask the International Dealer or Branch to 
demonstrate these trucks to your full satisfaction. 
ding Meanwhile, write for a catalog. 


oom INTERNATIONAL HARVESTER COMPANY 
180 North Michigan Avenue Chicago, Illinois 


irect - — * a The NEW 
le is = | Green Diamond Engine 


That 1 _ heel RY If you're a truck user, the name 
ee ia Green Diamond Engine will 

soon be linked in your mind 
ugh a ( with greater power and per- 
. — A _— eens ’ formance, combined with 
stify = 4 . > 
, greater fuel economy. It’s 

exclusively International! 
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Plan Informative 
Program for Meat 
Canners’ Meeting 


HE important part to be played by 
food—particularly food which is 

eanned, bottled or otherwise packaged 
—in the national defense program will 
be highlighted at the thirty-fourth an- 
nual convention of 
the National Can- 
ners’ Association, 
to be held at the 
Stévens hotel, Chi- 
cago, on January 
19 to 24. Partici- 
pating in the show, 
which annually 
brings thousands of 
canners and other 
food men to Chi- 
cago, will be the 
canners’ associa- 
tion, the Canning 
Machinery & Sup- 
plies Association 
and the National 
Food Brokers’ Association. © 

E. T. Clair, president, Republic Food 
Products Co., Chicago, is chairman of 
the meat section of the program, 
scheduled for January 23. The program, 
as announced by Dr. W. Lee Lewis, 
director of the department of scientific 
research of the American Meat Insti- 
tute, will include the following topics: 

“Modernizing the Canned Meat Pack- 
age,” S. C. Shirley, research depart- 
ment, American Can Co.; “The Army 
Meat Ration, with Special Reference to 
Canned Meats,” Jesse H. White, tech- 
nical expert of the Chicago quarter- 
master’s depot; “A Study of the Effects 
of Sodium Nitrate on Bacteria in 
Meats,” L. B. Jensen and W. R. Hess, 
Swift & Company; “1940 Processing 
Studies,” O. B. Williams and J. Yesair, 
research laboratory, National Canners’ 
Association; “Springers in Canned 
Meat Products,” G. V. Hallman, Con- 
tinental Can Co., and remarks by S. C. 
Prescott, Massachusetts Institute of 
Technology. 


E. T. CLAIR 


Sessions of the canners’ association 
will be presided over by H. F. Krimen- 
dahl, Crampton Canneries, Inc., Celina, 
O., who was elected president at last 
year’s convention. Exhibit of the ma- 
chinery and supplies association will be 
the largest ever staged, occupying all 
space available on the lower floor, in- 
cluding the elevator lobby, exhibition 
hall foyer, all available space on the sec- 
ond floor, including the Grand Ballroom 
annex, and some space on the third 
floor. Machinery will be shown in actual 
operation and in some cases will have 
steam connections to duplicate plant 
conditions, 

A number of meat packing companies 
which can product will have representa- 
tives on hand at the convention and will 
exhibit their lines in individual displays. 
Another feature of this year’s conven- 
tion will be an extensive frosted food 
exhibition at the Blackstone hotel, where 
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leading producers of quick frozen foods 
will display their product. Equipment 
used in this fast-growing industry will 
also be shown. 

Social events scheduled during the 
canners’ show include the familiar Old 
Guard dinner for members who have 
been affiliated with the canning industry 
20 years or more, the Young Guard din- 
ner, dinner dance of the Canning Ma- 
chinery & Supplies Association and 
other functions. On Thursday night, 
January 23, the American Can Co. will 
stage its annual party at the Chicago 
theater. 


REFRIGERATION GROUPS 
TO MEET 


Latest ideas in air conditioning and 
refrigeration will feature the third 
annual refrigeration and air condition- 
ing convention, to be held at the Stevens 
hotel, Chicago, from January 13 to 16. 
Sponsored by the Refrigeration Equip- 
ment Manufacturers Association, the 
show is expected to attract more than 
10,000 persons. More than 140 firms and 
160 exhibitors will be represented. 

Also meeting in various hotels in 
Chicago during the week will be several 
important groups in the air condition- 
ing and refrigeration field. Included are 
the American Society of Refrigerating 
Engineers, the National Air Condition- 
ing Association, the National Service 
Engineers Society, the National Refrig- 
eration Supply Jobbers Association, and 
the joint committee on locker plants. 

Among the many features at the con- 
vention will be a dramatic story of 
“What’s New in Motors” by the Gen- 
eral Electric Co., told by means of 
earphones and slide pictures. A sound 
motion picture, “Weather by Carrier,” 
will be shown by the Carrier Corpora- 
tion as a part of its exhibit. 


A. M. A. FINANCIAL 
CONFERENCE 


New concepts of the functions and 
responsibilities, of the financial execu- 
tive, more effective use of financial con- 
trol, current tax problems and the ques- 
tion of financing the nation’s defense 
efforts will be the general topics of 
discussion at this year’s conference of 
the finance and aecounts division of the 
American Management Association, to 
be held at the Hotel Roosevelt, New 
York City, on January 22 and 23. 

A special feature of the program will 
be a consideration of new trends in 
preparing the annual report for em- 
ployes and stockholders, during which 
a number of reports exemplifying the 
latest treatments will be exhibited and 
the annual report of General Mills, in 
the form of a sound movie, will be 
shown. Harold F. North, industrial re- 
lations manager of Swift & Company, 
is vice president in charge of the asso- 
ciation’s personnel division and Jay C. 
Hormel, president, Geo. A. Hormel & 
Co., a member of the board of directors. 


The National Provisi J 


Morrell Financial Report 
(Continued from page 11.) 
per cent over the previous year’s total, 
Total number of hogs, cattle and 
sheep slaughtered during 1940 by the © 
company at its three plants at Ottumwa, 
Ia., Topeka, Kans., and Sioux Falls, 
S. Dak., reached 3,839,011, as compared ~ 
with 3,200,285 in the preceding year. In 
his report, Mr. Foster pointed to De- 
partment of Agriculture estimates of a © 
14 per cent reduction in the 1941 spring 
pig crop. If these estimates prove cor- 
rect, he said, the supply of hogs will be 
seriously affected in 1941. 
“Specialty items continue to make 
important contributions to our income,” 
said Mr. Foster. “We have been suc- 
cessful in developing items which have 
made meat products more attractive, 
easier to serve, and therefore more pop- 
ular. The latest development in our 
continuous effort to offer appetizing new 
meat products is represented by our | 
recent introduction of a family group of 
six E-Z-Serve meat loaves in tins.” 
Approximately $1,675,000 was spent 
during the year for improvements at 
Morrell plants and branches, the major 
addition being a new manufacturing 
building at the Topeka plant. 


1941 Outlook Favorable 


“The heavy expenditures now being 
made for the national defense will prob- — 
ably be reflected to an increasing ex-— 
tent in greater consumer purchasing 
power in 1941,” said Mr. Foster. “Since — 
experience over a long period indicates” 
that there is a close connection between 
such purchasing power and meat prices, © 
the price outlook for our industry is 
relatively favorable.” ; 

A highlight of the report was a rec- 
ord of the company during the 12 years 
in which the public has participated | 
in the ownership of Morrell stock. In 
that period, the report shows, the com- 
pany has never failed to pay a dividend, 
and only in 1937 did it fail to show a” 
profit. Stockholders had an annual aver- 
age return of $2.53 per share in that 
period. 

“Tt will be remembered,” said the 
report, “that the past 12 years have 
been characterized by a depression of 7 
unprecedented severity, by the unusual 
hog slaughtering program of the fed- 
eral government, and by the two years’ 
drouth which drastically curtailed live- 
stock production. 

“During those 12 years, the tax bur- 
den of John Morrell & Co. has risen 
from 80c per share to $3.52 per share. 
This constantly increasing tax burden 
has given reason for grave concern. 
The high cost of government does not 
fall alone upon the company; it also 
places its burden upon the stockholders 
of John Morrell & Co.” 

Business with the English subsidiary 
of John Morrell & Co. has been prac- 
tically cut off, Mr. Foster noted, al- 
though the English operations resulted 
in a profit which, because of exchange 
restrictions, was not included in earn- 
ings for the past fiscal year. 





y 11, 1941 








a — 
a elm 
oT 


rome A 


| 





NEW YORK 


CHICAGO 


COLOR HARMONY: appea- 


ing to the eye to stimulate the buying-urge 
is a real science. Being able to choose exactly 
the right colors for the product, harmonizing 
them so they are universally appealing, is a 
mark of the packaging expert. 

That Continental experts know color har- 
mony is brilliantly demonstrated here. Their 


flair for attention-getting design, increasingly 


important in view of the growth of “sight 
buying” in “‘serve yourself” stores all over 
America, is yours to command. 

Remember, too, Continental experts also 
know how to design for consumer conveni- 
ence, product protection, high-speed filling, 
and all the other packaging essentials. One 
contact will convince you that, in every de- 


partment, Continental will serve you better. 





One of a Series Devoted to Packaging Ideas. Copyright 1940 by Continental Can Company, Inc. 
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. . . that’s why hundreds of modern beef coolers 
are insulated with efficient Armstrong’s Corkboard 


VEN cooling room operation 

offers packers an opportunity 
to save money. Be sure that the 
cooler is adequately insulated with 
efficient, durable Armstrong’s Cork- 
board to assure lower costs. 

Here’s how it works: The re- 
frigeration you use costs money. 
Obviously the less refrigeration it 
takes to maintain cooling room 
temperatures, the lower operating 
expenses are. And you can be sure 
of using a minimum when you insu- 
late with Armstrong’s Corkboard! 


Armstrong’s Corkboard is highly 
resistant to moisture. That means 
that it keeps its efficiency in serv- 
ice. Proof of this fact can be found 
in many rooms where corkboard 
insulation has been on the job for 
ten, twenty, and even more than 
thirty years without replacement. 

Let Armstrong engineers work 


MODERN IN DESIGN, economical 
to operate is this new beef cooler of 
E. B. Gale, Inc., Binghamton, 
New York. Insulated with two 
layers of 2” Armstrong’s Cork- 
board. Builder, H. W. Fisher; 
architect, A. G. Sennewald; engi- 
neer, G. H. Dyke, Binghamton. 


with you when you next plan cold 
room construction or remodeling. 
Their many years of experience can 
help you to secure the most effec- 
tive insulation for the rooms you 
build. Meantime, write today for 
complete details about Armstrong’s 
Corkboard Insulation and Cork 
Covering for cold lines, to Arm- 
strong Cork Co., Building <g=@> 

Materials Division, 952 Q 
Concord St., Lancaster, Pa. “SY 





Armstrong’s 


CORKBOARD 
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Kingan Executive Severely 
Burned in Fatal Home Fire 


David Allerdice, sr., vice president of 
Kingan & Co., Indianapolis, suffered 
third-degree burns in a tragic fire which 
swept the Allerdice second-floor apart- 
ment early Sunday, January 5, bringing 
death to Mrs. Allerdice and a young son, 
Anthony, and causing severe burns to 
David, jr., 22, widely known Princeton 
University football star. Another son, 
John, 19, a freshman at the University 
of Michigan, was spending the night 
with friends. 

The senior Allerdice was burned be- 
fore he could be reached by David, jr., 
and a friend, both of whom were burned 
in the rescue efforts. Mrs. Allerdice 
and Anthony, neither of whom could be 
reached in time to avert the tragedy, 
were not burned, but died from the in- 
tense smoke. 

Mr. Allerdice, 53, played halfback for 
three years at the University of Michi- 
gan. Following graduation, he became 
a football coach at the University of 
Texas before joining his father, Joseph 
Allerdice, in the operation of the old 
Indianapolis Abattoir. 


Middaugh to Retire Feb. 1 
as Swift Denver Manager 


S. A. Middaugh, manager of the Den- 
ver, Colo., plant of Swift & Company, 
will retire on February 1 after 41 years 
of service with Swift, it is announced. 
He will be succeeded at Denver by S. M. 
Weir, now general manager of the com- 
pany’s San Antonio, Tex., plant. 

Mr. Middaugh, who has been general 
manager of the Denver plant for ten 
years, began his career with the com- 
pany in Kansas City, going to work in 
the accounting department. At that 
time, the Kansas City plant supervised 
virtually all of the company’s business 
ih the southern part of the United 
States. 

Transferred to the Chicago plant for 
management training in 1922, Mr. Mid- 
daugh became manager of the Ft. 
Worth, Tex., plant the same year and 
manager of the Denver plant in 1930. 


Meat’s Importance to Army 
Shown by Food Estimates 


The effect of the selective military 
service program on the demand for 
meat and meat products in various 
parts of the nation is indicated by army 
estimates of the amount of meat which 
will be required for inducted troops at 
five camps in the vicinity of Harris- 
burg, Pa. 


Central Pennsylvania provision 





STRIKING DISPLAYS AT CHRISTMAS MEAT SHOW 


The displays of beef cuts (above) and carcass and respective cuts (below) at the annual 
Christmas show of livestock and dressed carcasses at the plant of the United Dressed 
Beef Co., New York City, might well serve as models for packers holding open house or 
other similar shows. Nearly 5,000 retailers and friends attended the United Dressed Beef 
show and saw the prize-winning Southdown, Shropshire, Cheviot and Hampshire lambs 
on the main floor and the carcasses and cuts from champion cattle, lambs and calves in 
the holly and pine decorated coolers. The show always follows the International Live 
Stock Exposition and International prize winners are well represented in the displays. 





houses, now entering bids for the meat 
contract, report that the estimate on 
the quantity of meat required to feed 
1,000 troops monthly includes 5,000 Ibs. 
of beef quarters, 1,500 Ibs. of chuck 
beef, 3,500 Ibs. of beef rounds, 2,500 Ibs. 
of pork loins, 1,500 lbs. of bacon, 3,000 
Ibs. of smoked hams, 4,000 Ibs. of veal 
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products and 5,500 lbs. of other beef and 
pork products. Meat portion of the food 
bill at the camps will run approximately 
$360,000 per month. 

The meat will be consumed at Indian- 
town Gap, where 25,000 infantrymen 
will eventually be quartered; Middle- 
town airport, U. S. Army air base, 
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where 8,000 men are engaged in re- 
pairing army planes from all parts of 
the country; Carlisle, where 3,000 men 
are engaged in study at the medical 
school; Harrisport airport, where 1,000 
pilots and airplane mechanics will be 
quartered, and Marsh Run depot, where 
army supplies are stored and distri- 
buted. 


Death Takes Fred Butler, 
Kingan Engineering Head 

Word of the recent untimely death 
of Fred Butler, 50, chief engineer of 
Kingan & Co., Indianapolis, well known 
among packing- 
house engineers 
and operating men, 
has been received 
by THE NATIONAL 
PROVISIONER. Mr. 
Butler, born in Cir- 
cleville, O., in 1890, 
attended Purdue 
University, where 
he was graduated 
with high honors. 
During the World 
War, he served as 
a first lieutenant in 
the 56th Engineers, 
stationed in 
France. He joined 
the Kingan & Co. engineering depart- 
ment in 1920 and for the past ten years 
had been chief engineer of the large 
Indianapolis meat packing company. 

A man of varied interests and talents, 
Mr. Butler was a member of the Amer- 
ican Society of Refrigeration Engineers 
and the Indiana Society of Professional 
Engineers. 


FRED BUTLER 





Personalities and Fivents 
Of the Week 


George A. Eastwood, president of 
Armour and Company, in an address 
last week before the American National 
Livestock Association at Fort Worth, 
Tex., called on the nation’s leading live- 
stock raisers to conduct an “all-out” 
campaign to lower consumer meat 
prices. 

E. W. Williams, 28, has been selected 
by the board of directors of Williams 
Meat Co., Kansas City, Kans., to fill 
the post of president left open by the 
death of Lou Williams. The new execu- 
tive, a nephew of the late Mr. Williams, 
is a graduate of Louisiana Tech and 
has been with the company eight years, 
serving in the various departments. The 
company, one of the best known hotel 
and restaurant suppliers in the Middle 
West, played a leading part in creating 
the popularity of “Kansas City steaks.” 

Lambert F. Engelhardt, formerly gen- 
eral superintendent of the Armour and 
Company plant at Omaha, Neb., has 
been transferred to a similar position 
at the company’s Chicago plant. He was 
succeeded at Omaha by E. M. Connor, 
formerly assistant plant superintendent 
at Chicago. Mr. Engelhardt, an Armour 
employe for more than 20 years, began 
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TEE-PAK 
WELCOMES THE 
NEW YEAR 


Transparent Package 
Co., Chicago, ushered 
in the New Year with 
another of its annual 
parties. In foreground 
of accompanying photo 
are (left to right) R. L. 
Atkinson, president, 
T. T. Morrow, advertis- 
ing manager, and E. O. 
Johnson, vice president. 


with the company as an office boy, ad- 
vancing through posts at Chicago, Kan- 
sas City, Omaha and other plants. 


“Meat and Romance,” new National 
Live Stock and Meat Board film which 
illustrates how to select, cook and carve 
meat and emphasizes its nutritive value, 
is being currently shown at Macy’s, one 
of New York City’s leading department 
stores. Combining entertainment with 
valuable information, the film has 
aroused much interest among home- 
makers. 

Chester H. Bowman, co-editor of The 
National Provisioner Daily Market 
Service, is basking in the sunshine in 
and around Miami, Fla., for a couple of 
weeks. 

William W. Weis, owner and operator 
of the Weis Packing Co., Maysville, Ky., 
recently announced the sale of the plant 
to the C. Rice Packing Co., Covington, 
Ky., of which Mrs. Catherine Rice is 
president. The Weis plant, opened in 
1926, employs more than 20 workers and 
is valued at approximately $100,000. 

Cc. P. Barnett, engineering depart- 
ment, C. A. Dwyer, beef department, 
and Dennis J. Alba, bakery division, all 
from Wilson & Co., Chicago, were visi- 
tors to New York last week. 

H. F. Veenker, general superintend- 
ent of plant operations, John Morrell & 
Co., Sioux Falls, S. Dak., is visiting all 
of the company’s branches in the East 
and spent several days at the New 
York plant with E. L. Cleary, eastern 
district manager. 


Haibach Bros. Co., meat packing firm 
of Erie, Pa., has been granted a permit 
to erect an addition to its plant at a 
cost of $16,400. 


Herman Carl Grande, 71, retired sau- 
sage manufacturer of Schenectady, 
N. Y., died on December 25 at his home, 


Stockholders of the newly incor- 
porated Carolina Packing Co., to be 
situated in Johnston county, N. C., 
probably on the outskirts of Smithfield, 
recently elected Floyd Price as presi- 
dent of the concern. Other officers in- 
clude J. Hunter Strickland, vice pres- 
ident, and J. A. Jones, secretary- 
treasurer and general manager. Mem- 
bers of the board of directors are 
Messrs. Jones and Price, Jack B. 
Wooten, A. F. Bowen and Holton Wal- 
lace. 


George C. Mize, formerly plant sales 
manager for Armour and Company at 
Sioux City, Ia., has been transferred 
to a similar position with the company 
at Denver. His post at Sioux City was 
filled by J. A. Gray, formerly assistant 
sales manager at St. Paul. 


Hugh Zenith White, 68, founder and 
president of the White Packing Co., 
Salisbury, N. C., passed away at his 
home late last month following a long 
illness. Mr. White came to Salisbury in 
1904, entering the grocery business and 
featuring a progressive meat market 
from which the White Packing Co. later 
developed. He remained in active charge 
of the enterprise until his health began 
to fail several years ago. 


GREET TRADE 
AT OPEN HOUSE 


Host to hundreds of 
dealers and their fam- 
ilies, the Peoria Packing 
Co., Peoria, IIL. dis 
played its new Tenderay 
equipment for aging 
meat at a recent open 
house celebration. On 
hand to greet the many 
visitors were John Paul- 
son, left, sales manager, 
and Arthur C. Faber, 
president of the com- 
pany. (Peoria Journal- 
Transcript photo.) 
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SLICED 
BACON— 


A Steady Money Maker 


Bacon is a year-around favorite 
and the popular demand is away 
from bacon in the slab and toward 
the sliced, wrapped packages of 
one pound and half-pound sizes. 

There has been a steady annual 
increase of 12% in sliced bacon 
production under Federal Inspec- 
tion, during the last five years. So, 
it behooves every packer to look 
over his own records and deter- 
mine whether he is getting his 
share. Have your figures been go- 
ing up at the same interesting and 
profitable rate during this same 
five-year period? 

With a number of standard 
brands exhibited in every meat 
shop, each one trying to outdo the 
other in gaining the housewife’s 
attention, it is essential that your 
packaged bacon have eye appeal 
and appetite appeal. The lean 
parts should have a rich, red 
“bloom” and the fat must be 
healthy looking, not scraggly and 
separated from the lean. It all re- 
verts back to the matter of tem- 
peratures while bacon is being 
handled, and the kind of slicing 
equipment that is used. 

Bacon cannot be subjected to 
great variations in temperature 
without losing color and having 
the fat crack, turn gray and break 
away from the lean. That is why 
“sharp freezing” is now avoided 


in up-to-date bacon rooms where ° 


U. S. Heavy Duty Bacon Slicers 
are installed. With one of these 
modern machines, bacon can be 
Sliced at a room temperature as 
high as 60 degrees. 


Slices are shingled right onto 
the conveyor, rapidly, evenly and 
efficiently. With groupers, scalers 
and packers rightly placed, not 
more than 20 seconds need elapse 
between slicer and package and 
this is a distinct advantage be- 
cause sliced bacon is tempera- 
mental and will lose color if sub- 
jected to too much handling or if 
exposed to the air any length of 
time. 

The U. S. slices any thickness and 
takes bacon slabs up to 27” long, 18%” 
wide and 4” thick. One of these mod- 
ern units will enable you to cut your 
costs just about one-third, by speeding 
up your production and having 14 to 16 
workers. On the other hand, you can 
slice as little as 5,000 pounds a week, 
accommodating only 3 or 4 workers, and 
still find the U. S. a profitable invest- 
ment. 

The installation at the Morrell plant 
illustrated on this page, consists of 
three U. S. Heavy Duty Slicers. They 
find that each unit and crew are capable 
of slicing and packaging 1000 
pounds of bacon per hour, or a 
total of 3000 pounds. 


For Smaller Plants 

If your combined sliced 
bacon, dried beef and boneless 
meat output does not exceed 
5,000 pounds a _ week, the 
U. S. Model 150-B with Con- 
veyor can take care of your 
needs very economically, It 
takes meats up to 24” long, 
914” wide and 6” high— 
slices and shingles any thick- 
ness from %4” to %e". 

An illustrated catalog, giv- 
ing actual performance rec- 
ords of U. S. Heavy Duty 
units in various size plants, 
should prove interesting to 
every packer. Send for a 
copy to U. S. Slicing Ma- 
chine Co., La Porte, Ind. 


(ADVERTISEMENT) 
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Sliced Bacon Department at John Mor- 
rell Company’s plant, Sioux Falls, South 
Dakota. Three U. S. Heavy Duty Slic- 
ers with conveyors make the department 
one of the most efficient in the plant 
and the show place for visitors. Em- 
ployees wear neat uniforms and caps of 
Morrell blue with white trimming. 
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LESSON 87 


The Psychrometric 
Chart 


NGINEERS frequently refer to 

tables and graphic charts for the 

fundamental information needed 
to solve problems. The properties of 
steam, gas and ammonia, for example, 
are available in graphic form. 

The thermodynamic properties of am- 
monia were discussed in Lesson 21 of 
THE NATIONAL PROVISIONER course in 
meat plant refrigeration and air con- 
ditioning, and the student was referred 
to tables of these properties published 
by the U. S. Bureau of Standards. It 
was also stated that these tables could 
be arranged in graphic form. 

The steam engineer uses the Mollier 
diagram for solution of some problems. 
This graph gives all the different pres- 
sure and temperature combinations. The 
air conditioning engineer refers to the 
psychrometric chart, on which is plotted 
the data needed for determining the 
characteristics of air under various con- 
ditions. This chart has no relationship 
to the equipment required to get specific 
air conditioning results. One of its uses 
is to determine heat loads under differ- 
ent conditions of room temperature and 
humidity. Some information on the 
make-up of this chart follows: 


How Chart is Made Up 


Dry bulb or room temperatures are 
given at the bottom of the chart (see 
opposite page). These range from 20 
degs. to 110 degs. F. Air characteristics 
are found by starting with room tem- 
perature. The chart is so drawn that 
one-half degree temperature intervals 
can be determined. 

Wet bulb temperatures are indicated 
by straight oblique lines. Values are 
indicated at the point of intersection 
of these lines with the curved line 
designated as “dew point saturation 
temperatures.” This latter curve starts 


at a point near the lower left hand cor- 
ner of the graph and terminates near 
the upper right hand corner. 

Dew point temperatures are repre- 
sented by horizontal lines. Values are 
indicated at the points of intersection 
of these lines with the dew point sat- 
uration temperatures curve. 


Relative humidity percentages are 
shown by converging curved lines. Val- 
ues are given in percentages from 10 to 
100 per cent and in between values are 
interpolated. 

All information on the psychrometric 
chart is available in tabular form, but 
the chart is more generally used. The 
best way for the student to master this 
chart is to use it to solve problems; he 
should not be confused by the consid- 
erable number of lines as the subject is 
quite simple once it is understood. 
There are several forms of the chart, 
but the principle of operation is the 
same in all of them. Slide rules, with 
which all of the data given on the psy- 
chrometic chart can be calculated, are 
also available. 


If any two of the aforementioned 
properties of air are known, the other 
two can be read directly from the chart. 
Dry bulb, wet bulb and dew point tem- 
peratures coincide in saturated air. The 
following typical examples will enable 
the student to familiarize himself with 
the use of the chart: 
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A room has a dry bulb temperature 
of 70 degs. F. and a wet bulb tempera- 
ture of 60 degs. F. What is the rela- 
tive humidity and the dew point tem- 
perature ? 

Fifid the line marked 70 degs. at the 
bottom of the chart and follow it up- 
ward until the 70-deg. line intersects 
the oblique line of 60 degs. F. wet bulb 
temperature. The intersection is at a 
point between 50 and 60 per cent rela- 
tive humidity. Interpolation determines 
the exact point to be 56 per cent. By 
following horizontally to the left from 
this point to the point where the hori- 
zontal line intersects the dew point 
saturation curve, it is determined that 
the dew point temperature is 53.4 
degs. F. 

A summer sausage dry room has a 
temperature of 55 degs. F. and a wet 
bulb temperature, determined with a 
sling psychrometer, of 50 degs. What is 
the relative humidity? 

Following upward from the bottom of 
the chart along the line of 55 degs., un- 
til the line intersects the oblique line of 
50 degs. wet bulb, it is found that the 
intersection is at the point which indi- 
cates 71 per cent relative humidity. 

A smoked meat hanging room has a 
dry bulb temperature of 50 degs. F. and 
a wet bulb temperature of 49 degs. The 
floor is wet and product surfaces are 
damp. What is the relative humidity of 
the air in the room? 


Finding Relative Humidity 


Determine the point where the 50-deg. 
dry bulb line intersects the oblique 49- 
deg. wet bulb line. The point of in- 
tersection shows the humidity in the 
room to be 93 per cent. The condition of 
of the floor and the product indicates 
that the humidity is too high and this 
fact is verified by the use of the chart. 

A summer sausage dry room has a 
dry bulb temperature of 52 degs. and 
a wet bulb temperature of 44 degs. F. 
The casings are starting to wrinkle. If 
the temperature is lowered to 50 degs. 
F. dry bulb, will conditions be im- 
proved? 

At 52 degs. F. dry bulb and 44 degs. 
wet bulb, the wet bulb depression is 8 
degs. and the relative humidity is 52 
per cent. Were the dry bulb tempera- 
ture lowered to 50 degs., the relative 
humidity would be increased to 63 per 
cent. Obviously there would be less dry- 
ing of product in a relative humidity of 
63 per cent than in a relative humidity 
of 52 per cent. 

A beef cooler has a dry bulb tem- 
perature of 32 degs. F. The wet bulb 
temperature is 30 degs. What is the 
relative humidity ? 

The relative humidity in this case is 
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LESSON 87 


The Psychrometric 
Chart 


NGINEERS frequently refer to 

tables and graphic charts for the 

fundamental information needed 
to solve problems. The properties of 
steam, gas and ammonia, for example, 
are available in graphic form. 

The thermodynamic properties of am- 
monia were discussed in Lesson 21 of 
THE NATIONAL PROVISIONER course in 
meat plant refrigeration and air con- 
ditioning, and the student was referred 
to tables of these properties published 
by the U. S. Bureau of Standards. It 
was also stated that these tables could 
be arranged in graphic form. 

The steam engineer uses the Mollier 
diagram for solution of some problems. 
This graph gives all the different pres- 
sure and temperature combinations. The 
air conditioning engineer refers to the 
psychrometric chart, on which is plotted 
the data needed for determining the 
characteristics of air under various con- 
ditions. This chart has no relationship 
to the equipment required to get specific 
air conditioning results. One of its uses 
is to determine heat loads under differ- 
ent conditions of room temperature and 
humidity. Some information on the 
make-up of this chart follows: 


How Chart is Made Up 


Dry bulb or room temperatures are 
given at the bottom of the chart (see 
opposite page). These range from 20 
degs. to 110 degs. F. Air characteristics 
are found by starting with room tem- 
perature, The chart is so drawn that 
one-half degree temperature intervals 
can be determined. 

Wet bulb temperatures are indicated 
by Straight oblique lines. Values are 
indicated at the point of intersection 
of these lines with the curved line 
designated as “dew point saturation 
temperatures.” This latter curve starts 


at a point near the lower left hand cor- 
ner of the graph and terminates near 
the upper right hand corner. 

Dew point temperatures are repre- 
sented by horizontal lines. Values are 
indicated at the points of intersection 
of these lines with the dew point sat- 
uration temperatures curve. 


Relative humidity percentages are 
shown by converging curved lines. Val- 
ues are given in percentages from 10 to 
100 per cent and in between values are 
interpolated. 


All information on the psychrometric 
chart is available in tabular form, but 
the chart is more generally used. The 
best way for the student to master this 
chart is to use it to solve problems; he 
should not be confused by the consid- 
erable number of lines as the subject is 
quite simple once it is understood. 
There are several forms of the chart, 
but the principle of operation is the 
same in all of them. Slide rules, with 
which all of the data given on the psy- 
chrometic chart can be calculated, are 
also available. 


If any two of the aforementioned 
properties of air are known, the other 
two can be read directly from the chart. 
Dry bulb, wet bulb and dew point tem- 
peratures coincide in saturated air. The 
following typical examples will enable 
the student to familiarize himself with 
the use of the chart: 
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The first 37 lessons in The Na- 
tional Provisioner’s School of Re- 
frigeration are still available in 
book form. The volume is indexed 
to permit ready reference to the 
many points on any subject cov- 
ered in the articles. The edition is 
limited. The price is $1.50. Order 
your copy now. 
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A room has a dry bulb temperature 
of 70 degs. F. and a wet bulb tempera- 
ture of 60 degs. F. What is the rela- 
tive humidity and the dew point tem- 
perature? 

Fifid the line marked 70 degs. at the 
bottom of the chart and follow it up- 
ward until the 70-deg. line intersects 
the oblique line of 60 degs. F. wet bulb 
temperature. The intersection is at a 
point between 50 and 60 per cent rela- 
tive humidity. Interpolation determines 
the exact point to be 56 per cent. By 
following horizontally to the left from 
this point to the point where the hori- 
zontal line intersects the dew point 
saturation curve, it is determined that 
the dew point temperature is 53.4 
degs. F. 


A summer sausage dry room has a 
temperature of 55 degs. F. and a wet 
bulb temperature, determined with a 
sling psychrometer, of 50 degs. What is 
the relative humidity? 

Following upward from the bottom of 
the chart along the line of 55 degs., un- 
til the line intersects the oblique line of 
50 degs. wet bulb, it is found that the 
intersection is at the point which indi- 
cates 71 per cent relative humidity. 

A smoked meat hanging room has a 
dry bulb temperature of 50 degs. F. and 
a wet bulb temperature of 49 degs. The 
floor is wet and product surfaces are 
damp. What is the relative humidity of 
the air in the room? 


Finding Relative Humidity 


Determine the point where the 50-deg. 
dry bulb line intersects the oblique 49- 
deg. wet bulb line. The point of in- 
tersection shows the humidity in the 
room to be 93 per cent. The condition of 
of the floor and the product indicates 
that the humidity is too high and this 
fact is verified by the use of the chart. 

A summer sausage dry room has a 
dry bulb temperature of 52 degs. and 
a wet bulb temperature of 44 degs. F. 
The casings are starting to wrinkle. If 
the temperature is lowered to 50 degs. 
F. dry bulb, will conditions be im- 
proved? 

At 52 degs. F. dry bulb and 44 degs. 
wet bulb, the wet bulb depression is 8 
degs. and the relative humidity is 52 
per cent. Were the dry bulb tempera- 
ture lowered to 50 degs., the relative 
humidity would be increased to 63 per 
cent. Obviously there would be less dry- 
ing of product in a relative humidity of 
63 per cent than in a relative humidity 
of 52 per cent. 

A beef cooler has a dry bulb tem- 
perature of 82 degs. F. The wet bulb 
temperature is 80 degs. What is the 
relative humidity? 

The relative humidity in this case is 





79 per cent. If the wet bulb tempera- 
ture were increased 1 deg., relative 
humidity would be raised to 89 per cent. 

It is difficult to interpret values when 
dealing with low dry bulb temperatures. 
A table may be used in such cases. This 
table will be published in the next les- 
son. 


EDITOR’S NOTE. —Discussion of 
methods of determining air characteristics 
will be continued in Lesson 88. 


ARMY TO BUY DRIED BEEF 


Bids for furnishing 12,600 cans and 
glass jars of sliced dried beef for the 
U. S. Army are being accepted by the 
Chicago Quartermaster Corps., 1819 W. 
Pershing rd., Chicago, Ill. Packers may 
tender bids up to 9 a.m., January 16, 
at which time the bids will be opened in 
the office of the purchasing officer. 

Instructions contained in the invita- 
tion, No, 199-41-248-SUB, call for 6,000 
hermetically sealed glass jars and 6,600 
cans of dried sliced beef. The average 
net weight of the jars and cans is to be 
7 oz. when packed. The cans are to be 
made of 85-lb. minimum weight plate. 
Product ‘in both types of containers is 
to be packed 24 to a case. 

Contracts will be limited to bidders 
whose establishments operate directly 
under the supervision of the Bureau of 
Animal Industry. As all canned meat 


contracts are awarded f.o.b. packer’s 
plant, the cost of transportation will 
be taken into consideration in determin- 
ing the successful bidder. Shipping and 
marking instructions will be furnished 
by the purchasing officer to the bidder 
receiving the contract. 


NOVEMBER UNEMPLOYMENT UP 


Total unemployment in the United 
States rose by 573,000 from a total of 
6,644,000 in October to 7,217,000 in 
November in spite of larger-than-sea- 
sonal employment increases by industry, 
according to the preliminary estimate 
for November prepared by the division 
of industrial economics of The Confer- 
ence Board. 


A drop of 805,000 persons in agricul- 
tural employment caused the rise in 
unemployment, although in nearly all 
other fields the changes were more fa- 
vorable than could be expected for that 
month. Total employment in all fields 
in November was estimated to have 
been 48,132,000, an increase of nearly 
two million over the figure for Novem- 
ber, 1939. The Conference Board’s esti- 
mate of the number of unemployed for 
November a year ago was 8,337,000, 
and the 1940 November total of 7,217,- 
000 represents a decrease of 1,120,000 
in the number of jobless over the 
twelve-month period. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 
ended January 8: 


—Week ended Jan. 8— Dec. 31 
High Low Close 
Amal. Leather... 
io. Pf 
Amer. H. & L 
_ Pfd 


Beechnut ‘Pack. 
Bohack, H. C 


Hygrade Food. 
Kroger G. & B.. 
Libby McNeill... 
Mickelberry Co... 
M. & H. Pfd 
Morrell & Co 
Nat. T 
Proc. & Gamb... 5 

Do. Pfd 
Rath Pack....... 53 
Safeway Strs. 

0. 5% 

Stahl Meyer. 
Swift & Co.. 














OFFERS YOU 
® Power Savings up 
to 34 per cent, using 

machines 


the type illustrated. 


down of equip 


SAVES TIME, MONEY AND SPACE 


TAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storage temperature. They save 
operating time, cut food preservation expense. 
Niagara ‘‘No Frost’’ prevents frosting of cooler 
coils, saves” loss of capacity, prevents shut- 


AIR CONDITIONING 


tic 





© Greater capacities 
thru oiepaced: de- 
sion. higher speeds 
a 


larger sizes— 
now up to 1734” by 


inquiries to 


wea’ BIINITAGARA 


© Utmost reliability 


— force-feed | BLOWER COMPANY 


6 E. 45th Street 
Chicago Office: 37 W. Van Buren Street 


patented Flexo-Seal, 
perfected val valves, 


© Bulletins and rec- 
ommendations to 


Representatives in pe cities. Address 


New York City 








meet your exact 
needs: write 


FRICK CO. 
Waynesboro, 
Penna. 
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Get the important facts about 


THIS LOW-COST, 


TRUCK REFRIGERATION 


LOWERS MAINTENANCE AND OPERATING COSTS 
PREVENTS LOSS FROM SHRINKAGE, DISCOLORATION 
DELIVERS YOUR PRODUCT IN PERFECT CONDITION 


HIGHLY EFFICIENT 


WRITE FOR PARTICULARS 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET, 


HOBOKEN, NEW JERSEY 
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IN NATION-WIDE SERVICE 


Layne service extends to the four 
quarters of the globe, but here in the 
United States it has reached its 
greatest efficiency. Dotted on the 
map from coast to coast and from 
border to border are Layne men and 
equipment ready to solve your water 
supply needs. 

Expansion is the order of the day. 
Production must not lag. Never has 
the need for an adequate supply of 
water been more vital. Old wells 
may be reconditioned to step up 
their output. It might be necessary 
and more economical to install a 
completely new well water system. 
In either case, Layne engineers are 
ready to cooperate. Their experience 


AFFILIATED COMPANIES 


LAYNE-ARKANSAS CO. STUTTGART, ARK. 
LAYNE-ATLANTIC Co. . NORFOLK, VA 
LAYNE-CENTRAL Co. . . MEMPHIS. TENN 
LAYNE-NORTHERN Co.. MISHAWAKA, IND 
LAYNE-Louisiana Co Lake CHaRtes, LA 
Layne.New York Co. . New York City 
ANO PITTSBURGH Pa 
LAYNE-NORTHWEST Co. MiLWwauKEE, Wis 
Layne-On10 Co .» Co_umsBus, On10 
LavNne-Texas Co . HOUSTON AND 
Oats ... - « Texas 
LAYNE-WESTERN Co.. Kansas City. Mo 
Cuicaco, hi. . . 
LAYNE-WeSTERN Co. OF MINNESOTA 
MINNEAPOLIS. . mi 
LavNe-BowLer New ENGLAND Company 
Boston... . MASSACHUSETTS 
INTERNATIONAL WATER SuPPLY. LTO 
LONDON Ontario, CaNaos 


is valuable. They will study your needs and make dependable 
recommendations. They will tell you facts about Layne Wells 
and Pumps—facts that are proven in world-wide service. 


Write if you want a Layne representative to call. A complete 
file of catalogs, bulletins and folders may be had without obli- 


gation. Address 


LAYNE & BOWLER, INC. 
Dept. X, Memphis, Tenn. 


pane 





QMAHA, NEBRASKA | 




















SOLVED! 


—the mystery of the lost 
packing house profits. 


Don't wonder what's happening to your profits. 
Check up on your refrigeration costs. There may 
be a clue. If they're high something is wrong — 
probably your cold storage doors. 

Obsolete, inferior doors with loose seals, 
slow acting hardware and insufficient insulation 
will lose you profits in the form of excessive refrig- 
eration costs every day you keep them on duty. 

New JAMISON-BUILT doors will stop this 
loss immediately. The streamlined Model W 
Wedgetight Fastener, the Adjustoflex Hinge, 
the long-wearing Jamison Coolerseal Gasket 
that conforms to the seal of the door, are a 
few of the features recommending JAMISON- 
BUILT doors to users everywhere. 

Investigate these 
finer, profit-saving 
doors for your plant 
now. Write for de- 
tails to JAMISON 
COLD STORAGE 
DOOR CO., Hagers- 
town, Md. Branches 
in principal cities. 


JAMISON, STEVENSON AND 
VICTOR DOORS 


Pumps & WELL 
WATER SYSTEMS 


For Municipalities, Industries, 
Railroads, Mines and Irrigation 


Stevenson Vestibule “Door that Can- 
not Stand Open”. Equipped with 
track port. 
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Handling New Lard Carton 


(Continued from page 13.) 


by another employe in standard 30-lb. 
shipping containers. This man places 
the shipping cases on a roller conveyor 
which transports them to the cooler. 


Total lard packing production of the 
department, as outlined above, is ap- 
proximately 32 to 35 containers per 
minute, assembled, filled, check-weighed, 
capped, packed in shipping containers 
and sent to the cooler. Nine employes 
are involved in the various operations. 
However, the company will be able to 
reduce the number of workers materi- 
ally in the near future after installation 
of a Rotoseal machine, which sets up 
the cartons automatically. 


This device requires but one operator, 


SETS UP 
60 CARTONS 
PER MINUTE 


Rotoseal machine, de- 
veloped by Interstate 
Folding Box Co., will 
set up lard cartons of 
the type used by F. Hil- 
gemeier & Bro. at the 
rate of 60 per minute. 
The cartons, which are 
shipped flat and have a 
greaseproof inner liner, 
are merely squared up 
and placed over the 
moving mandrels in the 
device. 








Low cost meat canning operations are the result 

of careful detailed time study, good layout and 
ighi i t expressly fitted to the job. 

traffic d 4 sates 





Smooth producti ighing 
equipment that is fast, dependable, easy to oper- 
ate, and flexible enough to meet the several 
pre-determined weight packages in the industry. 
EXACT WEIGHT end tower scales have been ex- 
pressly designed for every meat packaging oper- 





ation of which canning is one. Such features as 
speed in weighing, trouble-free operation, longer 
life through the use of corrosion treatment, ver- 
salility, easy-to-read dials .. . 
incorporated in this outstanding equip to 
cut small packaging costs for meat packers. 
Whatever your packaging problem EXACT 
WEIGHT can solve it. The new 194! Meat Packers 
scale catalog is ready—write for your copy. 





THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 


Swat Weight 


all have been | 





who squares each carton and places it 
over one of the moving mandrels. As 
the latter travel through the machine, 
the operations of elongating the mouth 
of the liner, double-folding the bottom 
and inserting the tuck are done auto- 
matically. After completion of as- 
sembly, finished cartons are ejected onto 
a conveyor belt which carries them to 
filling machine in an upright position. 
The design of the container makes it 
possible for the housewife to remove 
as much of the lard as she desires with 
a spoon, merely lifting off the lid and 
replacing it when finished. Convenience 
of the carton is said to minimize the 
possibility that the consumer may trans- 
fer contents to a bowl or other recep- 
tacle, which might cause the lard to 
take on other food odors as well as 
destroy the carton’s advertising value. 
Known as the Sterilined lard carton, 
the container is produced by Interstate 
Folding Box Co., Middletown, O., which 
also developed the Rotoseal machine for 
setting up the cartons automatically. 


EASY-TO-USE CONTAINER 


Sterilined lard container similar to that 
being used by F. Hilgemeier & Bro., In- 
dianapolis packers, makes it easy for house- 
wife to remove contents without getting 
lard on hands, thereby encouraging her to 
keep the lard in the original container. 
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Part of the fleet of officials’ cars and trucks operated by Greenlee Bros. 
& Co., machinery and tool manufacturers, Rockford, Illinois. The 
Standard Automotive Engineer's recommendations help the Equipment 
Superintendent heep this fleet at peak performance. 


29% MORE POWER 
ON QUARRY ENGINES 


“I thought it might interest you to know what your Automotive 
Engineer, Mr. Custer, accomplished when you sent him up here,” 
writes Mr. H. E. Pint of Pints Soft Lime Products Company at 
Raymond, Iowa. 

His letter continues: “Two of our 80 H.P., 6-cylinder engines 
were quite frequently unable to carry the load before Mr. Custer 
worked on them. Since he recommended changing air cleaners and 
carburetors and adjusted them with his instruments, I'd say our 
horsepower has been increased about 25%. 

“On a check-up of gasoline consumption we find that in a ten 
hour run we use about a gallon.an hour less. 
“Thank you very much for this service.’ 





“MUCH EASIER STARTING AT 
LOW TEMPERATURE” WRITES 
ROCKFORD FLEET OWNER 


There’s one man who is just as interested in your fleet operating 
problems as you are. He’s not only concerned about the gasoline 
mileage you get or oil consumption; he’s also thinking about main- 
tenance costs and reliable operation. This man is the Standard 
Automotive Engineer in your locality. 

Here’s what usually happens when an operator lets this engineer 
help him “‘worry” about these fleet items. Greenlee Bros. & Co. of 
Rockford, Illinois, is a typical example and this is what Mr. F. M. 
Keig, Purchasing Agent of the company, reports: 

“We want to take this opportunity to thank you for the engi- 
neering service given us by your Automotive Engineer, Mr. W. W. 
Cook, on our varied pieces of equipment. 

“Since this service has been rendered, we have experienced much 
easier starting, especially at low temperature—far better all around 
performance—and an increase in miles per gallon; also our main- 
tenance costs have been reduced considerably. 

‘Your engineering service and cooperation are greatly appreciated.’ 

Ask a Standard Automotive Engineer what he does and what he 
thinks he can do for you to reduce operating costs. 


A COMPLETE SERVICE FOR 
DIESEL BUS OPERATORS 


If you operate Diesel buses, undoubtedly you have found out 

that your maintenance department has a lot of new problems to meet. 
Standard Automotive Engineers are thoroughly familiar with 

the operation and maintenance of Diesels. Their snagetiane may 

be of considerable help to your * 

maintenance department. Stand- 

ard Oil products for Diesels are 

available throughout the Middle 

West. Use these products. Take 

advantage of this Engineering 

Service and get the full economy 

of Diesel operation. You can 

reach your Automotive Engineer 

through any local Standard Oil 

(Ind.) office or by writing 910 

South Michigan Avenue, Chicago, 

or Standard Oil Co. of Nebraska 

at Omaha. 




































































FACTS THAT PROTECT 





Pie bats eens 4 
ADVERTISING INVESTMENTS — 









































ETTING direct, periodic reactions of 

subscribers and making editorial use 

of facts so obtained is one of the important 

ways to build and maintain specific kinds of 
readership on a solid foundation. 

But— 

Who are the readers attracted by this pub- 
lishing policy? What do they pay for the 
publication ? Where are they located? How 
many? How many renew? 


WHAT? A PERPETUAL SURVEY? 


Yes, and it covers every subscriber! 


true picture of reader reaction. For in- 
stance, if the number of subscribers in a 
certain classification has dropped we can 
find out why and correct the cause. Thus 
nearly every paragraph in an A. B.C. re- 
port is a guide to action and improvement. 

Our membership in the Audit Bureau of 
Circulations does more than provide for 
advertisers verified facts about our circu- 
lation figures and methods. 











A. B. C. reports tell all 
that and more. They are 
gold mines of information 
for those advertisers who 
want to buy space intelli- 
gently and wisely. 

This verified data also 
gives us, as publishers, a 





A. B.C. PROTECTS 
YOUR ADVERTISING 


Paid subscriptions, renewals, 
evidence of reader interest, 
are among many facts in 
A. B. C. reports that are 
definite guides to effective 
media selection. When you 
buy space in A. B. C. pub- 
lications your advertising 
is safeguarded by audited 
circulation. Always ask 
for A. B. C. reports. 








A. B. C. reports represent a 
continuing research of rea- 
dership that helps us in our 
work of publishing a con- 
stantly improving business 
paper. Both results are es- 
sential to the best interests 
of advertisers. 


THE NATIONAL PROVISIONER 


Member of the Audit Bureau of Circulations Ask for a copy of our latest A. B.C. report 


A.B. C.=AUDIT BUREAU OF CIRCULATIONS=FACTS AS A MEASURE OF CIRCULATION VALUES 
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Canada Strives for 
Improvement in Hog 
Weights and Quality 


MONTREAL:—With more than 80 
per cent of all hog carcasses graded in 
Canada eligible for A and B grades, 
marketing officials of the Dominion De- 
partment of Agriculture state that ba- 
con type has been well established. The 
lard type of hog has been practically 
eliminated from Canadian markets. 

However, officials point out that fur- 
ther improvement of the weights and 
carcass quality of market hogs is nec- 
essary now in order to meet the quality 
requirements under the bacon contract 
and to maintain Canada’s position on 
United Kingdom markets. Greatly in- 
creased production over the past few 
years has provided the volume of ex- 
ports required to supply war-time needs 
but greater attention to quality and 
weight is essential in order to main- 
tain the standards of exports. 


High Percentage Exported 


At the present time, nearly 65 per 
cent of graded carcasses are being ex- 
ported. During the period of the bacon 
agreement, this will require a total of 
three and one-half million hogs for ex- 
port to the United Kingdom. To main- 
tain the standards of quality Wiltshire 
sides and cuts exported during the pe- 
riod of agreement, officials state that 
it will be necessary to have at least 45 
per cent of all carcasses A grade in 
quality and weight. In 1940, only 27 
per cent were A grade. 


About 56 per cent were of B grade, 


and of these it is estimated that a third 
would have been eligible for A grade 
if the weights had been right—that is, 
if the carcasses had been within the 
weight rangts of 140 to 170 lbs. If such 
B grade hogs were marketed at correct 
weights, officials believe the number of 
grade A carcasses would be increased 
to 45 per cent. 

As far as the producer is concerned, 
the solution of the problem lies in 
greater attention to the weight of hogs 
when marketing. The demand is for 
hogs weighing 190 to 210 Ibs. alive. 
Hogs of these weights, providing they 
are of sufficient quality, are in line to 
yield A grade carcasses. Lighter or 
heavier hogs are likely to yield carcasses 
under or over the weight range of 140 to 
170 lbs. If they do, the producer loses 
the premium on A grade and possibly 
has to take a discount as well. 


GOVERNMENT GRADED MEAT 


Meat graded and contract deliveries 
of meats and by-products accepted dur- 
ing November, as reported by the U. S. 
Department of Agriculture, Agricul- 
tural Marketing Service: 


Nov., Oct., 
1940 1940 
lbs. lbs. 


Fresh and frozen— 


Nov., 
1939 
Ibs. 


41,340,706 
471,076 
,598 
1,799,832 


221,536 
665,276 


48,010,341 
688,095 095 
1, 955, 605 


265,429 
823,381 


Mutton and 
yearling. 272,180 
k 


728,367 
Cured— 

147,420 
2,472,162 
8,373,330 

248,973 


50,769,909 


585, 419 
460,601 
54,030,455 


and lard... 
Total 


511,419 
50,359,327 








ranging from 40c to 47c per ecwt. over 


butchers le per cwt. 


Value 
Pet. Price per 
live per ewt. 


wt. Ib. alive 
180-220 Ibs. ——— 


Regular hams 14.00 $2.31 
I Wet e'nt 0: oi4-e'sk.w'ee-v00 sae! .57 
Boston butts 55 
Loins —_ ___ Sree 
Bellies, S. P 


Trimmings 
Feet, tails, neckbones.. 
Offal and miscellaneous 


TOTAL YIELD AND VALUE. 


> POKoupw: WPRwos 
* DWhLUNC@ © 


Cost of hogs per cwt 
Condemnation loss 
Handling and overhead 


TOTAL COST PER CWT 
ALIVE 





CUT-OUT LOSS REDUCED ON HIGHER MARKET PRICES 


Hog costs advanced sharply, ranging from 39c to 41¢ per cwt. above last 
week’s prices on the three weight ranges shown. At the same time, the pro- 
vision market, both carlot product and fresh cuts, advanced considerably, 


on light and medium weights was reduced 9c per cwt., and that on heavy 


last week’s total product value. Loss 


Value 
per 


Value 

Pet. Price 

live per cewt. 
wt. Ib. alive 


——240-270 Ibs. 


13.70 om 5 $2.26 
5. v4 -53 


Ib. alive 
220-240 Ibs. 


9s 
° 


16. 
10. 
1 
1 
13. 


1.29 


— ad 
NN to coc OO pore 


SSSSESS3SSSE8 | 


a 
VN SHOR PDOO BS 


| DONA ROB RBOS 
* BDF AaAnNouUnNtOowrw 
Pwo RSS A 
Sesessesssss: 
be fet pat fat 
1 BPMAmASHSS 
* DAGANWSWOAwWaua 


: 
f 
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CASING IMPORTS AND EXPORTS 


Foreign trade in casings during No- 
vember, 1940, was: 
IMPORTS 


U. 8. 8. R. 
Canada 
Argentina 
Brazil 


Palestine 

Iran (Persia) 
Syria 

Turkey .... 
Other Asia.. 
Australia .. 
New Zealand. . 


519,138 
$585,169 


EXPORTS 


$50,259 
Other, 
Ibs. 


13,490 
111,417 


United Kingdom 
Canada 
Newfoundland and 


50 

453 

Australia 3,502 
New Zealand.......... 38,419 sadn 
sae of So. Africa.... 35,437 5,398 
Other 2,891 1,500 


442,951 135,810 
WHO savececcunees $212,473 $58,554 


DENVER SHOW AND ANNUAL 


To mark its fifty-second year of pub- 
lication, the annual souvenir stock show 
edition of the Denver Daily Record 
Stockman, Denver, Colo., with 160 pro- 
fusely illustrated pages, reviews the 
year just closed as one of the best for 
most livestock production. This annual 
edition says that livestock breeders, 
growers, finishers, handlers, transport- 
ers and processors are set to supply 
greater army and civilian demands in 
the years ahead. 

The thirty-fifth annual National 
Western Stock Show opens at Denver 
on January 11 and continues through 
January 18. It is expected to be among 
the largest ever held. For the first time 
in the Denver show’s history the 4-H 
club and Future Farmers of America 
are combined in the same class—the 
junior show. This year’s show is expect- 
ed to have a greater number of outstand- 
ing features than in previous years. 


MEAT IMPORTS AT NEW YORK 


Imports for the period December 26 
to December 81, inclusive, at New York 
were as follows: 


Point of 
origin Commodity 
Argentina—Canned corned beef 
—Canned roast beef 

Brazil—Canned corned beef 

Canada—Fresh chilled pork bellies......... 
—Fresh chilled pork 
—Fresh chilled fey 
—Smoked back bacon 
—Sausage 
—Fresh frozen beef cuts 
—Frozen beef livers 


—1,801 quarters fresh chilied beef 
—Fresh frozen ham 
Paraguay—Canned corned beef............. 183, 600 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., January 9, 1941 


REGULAR HAMS 


20-22 
16-20 range . 
16-22 range 


Short Shank seus over, 


BELLIES 
(Square cut seedless) 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 


OTHER D. 8S. MEATS 
Regular plates 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 
Saturday, Jan. 4..... 5.02 5.821%4n 
" 5.55b 


Monday, J ‘ 

Tuesd 5.45ax 
5.6244n 
5.5746n 
5.57440 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle’ rend., tierces, f.o.b. ‘Chg 
Neutral tierces, f.0.b. Chicago esedee 
Shortening, tierces, c.a.f 


Havana, Cuba Lard Price 


Wednesday, January 8, 1941 
Pure lard 
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FUTURE PRICES 


SATURDAY, JANUARY 4, 1941 


High Low Close 


4.97% 
6.2714 
6.45 6.85  6.45-6.4214b 
6.65 6.55 6.65a 
6.85 6.72% 6.85a 


: Jan. 30; Mar. 11; May 40; July 27; Sept. 
10; total, 118 sales. 


Open interest: Jan. 287; Mar. 102; May 938; 
July 275; Sept. 118; total, 1,720 lots. 


CLEAR BELLIES— 


5.00 4.80 
6.27% 6.15 


9.87%b 
10.50b 


- + 5.05 5.27% 5.05 5.274%4ax 
- 6.87% Sere 6.37% u 
6.45-47% 6.67 6.45 
6.65 4 6.65 
- 6.85 7.05 6.85 
Sales: Jan. = Mar. 5; May 77; July 41; Sept. 
20; total, 166 —— 
Open interest: 287; Mar. 100; May 950; 
July 292; Sept. isi: "total, 1,760 lots. 
CLEAR BELLIES— 


9.95b 
10.90 


5.12%4b 


6. .55ax 
6.72% 
6.92%b 


Sales: Jen. pa Mar. 16; May 96; July 52; Sept. 
24; total, 204 sales. 


Open interest: Jan. 266; Mar. 100; May 973; 
July 297; Sept. 145; total, 1,781 lots. 
CLEAR BELLIES— 
— inns 10.12%4b 
11.25 11.00 11.25b 
WEDNESDAY, JANUARY 8, 1941 


Sales: Jan. 15; Mar. 13; May 87; July 50; Sept. 
18; total, 183 sales. 


Open interest: Jan. 259; Mar. 94; May 991; 
July 319; Sept. 158; total, i 821 lots. 
Cash Lard, THOPOSD ccccccccccccccvceccesees 5.2716n 
Cash Lard, Me cecocscccsccceedececenaes 5.62%4n 
CLEAR BELLIES— 
Jan. 10.12%4n 
May 11.25 


les: Jan., 15; Mar., 2; May, 42; July, 25; 
Sept., 19; total 103 sales. 


Open interest: Jan., 262; 95; sam 1,005; 
July, 326; Sept., 170; totai, at) lots. 


CLEAR BELLIES— 
10.874%4b 
11.30b 
FRIDAY, JANUARY 10, 1941 
LARD— 
Jan. ....5.20 4 5.15 
Mar. ....6.47 y 6.47% 
May 6.67 . 6.55 
July . 6.72% 
Sees J 05 A 6.95 
CLEAR BELLIES— 
Serre ° cece eens 11.02%b 
May ..». . eeee osee 11.30n 


87 
7.07%gax 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on January 4, 1940, 
with comparisons: 


Week Previous Same 
Jan. 4 week week '40 


Cured meats, Ibs. .14,628,000 12,982,000 15,535,000 


Fresh meats, Ibs. .52,951,000 51,304,000 52,835,000 
1,616,000 


Lard, Ib 5,613,000 3,916,000 


The National Provisi 


BACTERIA STRENGTH VARIES 


Packers who have installed germi- 
cidal lamps will be interested to know 
that bacteria vary in strength accord- 
ing to the stages of their life cycle, ac- 
cording to Dr. Harvey C. Rentschler, 
director of research for the Westing- 
house Lamp Division, who presented a 
report based on a special two-year study 
of bactericidal action of ultraviolet radi- 
ation before the American Association 
for the Advancement of Science at 
Philadelphia, January 1. 

During a bacterium’s weakest mo- 
ments, it is from eight to ten times 
weaker than during the healthiest pe- 
riod of its life. In working with an ordi- 
nary culture of B. coli, Dr. Rentschler 
said, the lethal ultraviolet radiation for 
different individual bacteria in the same 
stage of their life cycle was found to 
differ by as much as threefold. It is 
thus indicated that the deadliness of 
bactericidal agents is not only depend- 
ent upon the family of bacteria being 
killed, but also whether or not the bac- 
teria are young, middle-aged, or de- 
crepit, as well as upon the strain of the 
organism. 

Dr. Rentschler’s research also demon- 
strates that bacteria may be injured by 
a sub-lethal dose of radiation. This 
tends to disprove the generally accepted 
“single photon hit” theory for destroy- 
ing bacteria, according to which bac- 
teria are either killed or escape un- 
scathed when subjected to lethal radia- 
tions. 


NEW ARMOUR RADIO SHOW 


“Treet Time,” a new radio feature on 
behalf of Treet, new Armour and Com- 
pany ready-to-serve canned meat, will 
be heard three times weekly over 46 
stations beginning January 20, the com- 
pany announces. Buddy Clark, popular 
young singing star, will head the show. 
Other music will be furnished by Frank 
Kettering and the Treet Time band, 
including Johnny Duffy, whose specialty 
is playing an organ and piano at once. 

Marie Gifford, Armour home econo- 
mist who has been appearing on the 
company’s “Your Treat” radio program, 
will continue to bring expert advice on 
homemaking and cookery to feminine 
listeners. Many of the broadcasts, an- 
nounced by John Weigel, will feature 
dramatizations of famous old songs. 


SURPLUS PORK POPULAR 


Families taking part in the Depart- 
ment of Agriculture’s blue stamp plan 
of surplus commodity distribution pur- 
chased 12,068,000 lbs. of pork products 
with stamps during November, repre- 
senting 30 per cent of their stamp pur- 
chases, according to an announcement 
by the Surplus Marketing Administra- 
tion. A total of $5,756,000 in new food 
buying power was added by the stamps 
in November, the agency reported, with 
2,532,000 members of families bene- 
fited by the distribution. 
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WHOLESALE FRESH MEATS Fresh Pork and Pork Products 
cass Beef | Sad loins, 8-10 Ibs, ay ‘ 12% 
Car DEE ke OS eh eee ceeaee... 
Week ended _ Cor, week, Skinned Shoulders ... °°" "*' a 914 
—_- 1941 RA. genderloins A IRN Ni oe 22 
e . - te ESR ee eel 8 
Prime native steers— Boon fat 2098s e8N ses ancecc coe FT 7” 
a. Berea 22 17 Ss meson butts -.... °° °° soeeld 11% 
BN. Gem iegae poe oe 22 17% @18% Boneless butts, cellar 
800-1000 ............ + 22% 17% @18% aoa WO sinsileeeicscucd Pree |) 15 
“ap ocks ... 7 7 
Ooms, salve 8 19% 16%@17 Tails 5 
600-800 erie! 164@17% Neck bones 2% 
800-1000 2252722552! 16% @17% Beane Z 8 
. Be eNOe Ses aieccccccccel . 
Medium steers— Sat Oe o05,,,.......- °° soeee 2% 2% 
eee vewueea 16% @16% 
neh 14 15i4 Kidneya, per ib.......°"""*° toes S 7 
800-1000. 2.2.71 Reise Livers 2 8 s 
Heifers, good, 400-600 int 16% ~ pga SE CU ridv~ 3 4 
Cows, 400-600 ....... : 12%  1l0%@11% | peteeteeenatbesascce. we 6% 
Hind quarters, choice. .:: 24 18%@20% ona Rtatessncsnece en nee 7% 
Fore quarters, choice... : 16 12 @13% Chitterlings ....""""*"** a 5 6% 
Beef Cuts WHOLESALE SMOKED MEATS 
Steer loins, prime........unquoted unquoted Fancy regular hams, 14@16 lbe., 
Steer loins, ye. : eccece Coecece i = Fancy. skintes pet er 1ei6 ho --18% @19y% 
Steer short loins, prime.” -unquoted unquoted parchmens paper’, \*¢ sel - -20% @21y, 
Steer short loins, No. 1...... 40 42 Standard reg. hams, 14@16 Ibs., plain. .17 18% 
Steer short loins, No. _ 385 Picnics, 133 Ibs., short shank, Dlain....14 15 
Steer loin ends .  eeaaeease 30 23 Picnics, 4 8 Ibs., long shank, Plain... .12 13 
Steer loin ends, No. 2...//°"*° 29 22 Fancy bacon, 6@8 Ibs., plain....,..°"° 20% @21 
Sow ine, wie Seiwetécr ane 2 aa Randara pecan, £8 Ibs., Bes caves 17% @18% 
w . oO. » 
Cow loin ends  ., age 2 16 Insides, 8@i2 eres eee 5 | 43 
Steer ribs, prime... unquoted unquoted Outsides, 5@9 Ibs. PNR hw hewkiawc +0686 $37 
oe Ome, Oe, t..... eee. 28 23 Knuckles, Wns cnags cc +-++.87 @38y% 
Steer ribs, No. 2. 25 17 Cooked hams, choice, skin on, fatted...., 00-82 
Cow ribs, No. 2... 12% Cooked hams, choice, skinless, fatted:’ +0000 84% 
Cow ribs, No, 8...° 12 Cooked Picnics, skin on, fatt see cccccee eee DB 
Steer sounte, Pp wneneted Cooked Picnics, skinned, fatted:: etah cies ++ 26% 
Steer rounds, 16 VINEGAR PICKLED PRODUCTS 
Steer chucks, pi unqusted Pork feet, 200-Ib, oe ee Re Posse ececeee $15.75 
Steer chucks, Ho. 1 is? amb tongue, short cut, 200-Ib. bbl. :332°°°° 00 
° eer ¢ -- 8, No. 2 FY Regular tripe, 200-1b, | epee ‘ seeeees 17.25 
ow sande A eee eee ee = Honeycomb tripe, 200-Ib. bbi.:: eee eeceeeees 22.985 
} alla ORESSSNSeenesbieeted a rie Pocket honeycomb tripe, 200-Ib. bbi, ‘°° see 26.00 
Medium plates épedawle ena 9 7 BARRELED PORK AND BEEF 
w navel * Spiapenaecesty "6, Clear fat back pork: 
Steer navel ends.......°°°°°°°* 9 6% eae + nee ple Kenge ee mY 
ore shanks ....._° Sevhes ected 10 9 100-125 — ae ee c : 12 
Mint shanks ..:3::... 0.2" °° ogi ae 8 D peek. Se aw ages . ‘a 
Strip loins, No. i‘ bnis!:*' °°": [75 55 Bean piste pork, 35-35 pieces, > 300 
Strip loins, No. 2.......°°"° osall 45 Briskes Sire gt ey 18.008 
sirloin butts, No, i....°°°"°°*° 82 26 Plate becern ttt teeees eet bh sks : 73.00a 
sirloin butts, No. 2....°°°""°": 21 19 Brtre pire P heees 3 722° sesso. 32-50 
Beef tenderloins, PO Reece Pr 65 * plate beef..... Eee ee 22.00 
Romp paerloing iis ss.5 oa zo eo SAUSAGE MATERIALS 
Flank steaks |: nibea os ceeue 21 (racked basis. 
Shoulder clods’ | ****** oy 17 16 Regular pork trimmings............ sees 8BY@ 9 
anging tenderloins .°'*"""**** 16 17 Special lean Dork trimmings 4, re 
sides, green, 12@18 range... “19% 17 Extra lean Pork trimmings 95%..... eee 16 
Outsides, Sreen, 8 Ibs. up...._- 17% 15% Fork Bock neat (trimmed)... 22222; nf <i 
Knuckles, Sreen, 8 Ibs UP......18% 1644 Pork 1 + ERR i impemes 7 @%, 
ative boneless bull meat (heavy): .** e 16 
a Beef Products Boneless EN sk acckccsc.. = wae ae is 
ee WhO ets nceesece< cocccce 7 6 Shank meat .. hebteee eer ee pe ° 18% 
ee i em 4 mY feed sheen aes ° 43% CVOTw Cee wwe weep - 8% 
ee eef cheeks ggg.) Ae a aS Y% 
Qe ctbrends einen Seveeee 14 17 Dressed canners, 350 Ibs. and DB vcvvcn'e “qn' 
te J foe atte pieiiebes 10 10 essed canner Cows, 400-450 Ibs... |: oe %b 
r > ees pinie.... 0.5... e § 10 rT. bologna bulls, 600 Ibs. and ae 12% 
| fs sii Ds Oro ooo 1% Pork tongues, canner trim, fresh... /'"* 6 
Eidneye o.oo 335 °°" Pied esitedens 8 9 DOMESTic SAUSAGE 
(Quotations cover fancy grades.) 
iti cite Veal Pork sausage, in 1-Ib, carton...... pea santa ee 
— Poe rcccccees 1 15% Country style sausage, fresh in link... 194% 
= +ee++.17@18 14% untry style Sausage, fresh in bulk... 17% 
Gord ae wieeninae * = Gountey style jausage, emehod. hea evden 231, 
os PPidwws nkfurters, in Cop casings.......... -23 
Medium feeks ..... eben 12% 9 Seinieger ters. in hog casings” Re ee eahe 20” 
pe wiess frankfurters $0008.05 $000 00600000 21 
a " Veal P, roducts Bologna in beef bungs, choice. ::'!7'°"** OR 
Sweetie _ ee 10 Bologna in beef middles, choice.‘ :''*'**** ++ 18 
Cait a is 30 Liver Sausage in beef IN secsdvcness ce. ee 
Ie 808s Nia wen, 88 Liver sausage in hog bungs......_° Svrtanew 217% 
Hacked liver sausage in hog bungs.....: °° 00022 
ead cheese ......... pole tn pe es e005 
Mrolce lambs .,. 16 New England luncheon specialty,....°°""" ooocl 
Chola” lembe. . 15 Minced luncheon Specialty, choice. :/'!°""** +19 
Medien” =. n 19 Pepe & Bleed... ono. s!, neeee. Cccccccceld 
Oholea a. es . 2 — Ra Set eeneieceneesatres. eee ae 
Taratts, fores 2 Polish sausage "°°" °""*: ninsiveeeceeess cae 
mb tongn 17 DRY SAUSAGE 
Lamb kidneys 15 Cervelat, choice, in idee oct Tee 
z uringer ....,. ceseses Crees seecececcoescclll 
DEE te Poo seneccrccss er ees ceveeveweened 
Tan? ,theep 6 Holsteiner 7 7"""""*: 8 poLsenchonsre ee 
eavy sada? 8 0. salami, base ca de CORI Wer ae w0ied +00 BB 
Light saddicn 7 Milano, salami, choice in hog bungs..... so0e B81 
eavy force 10 . C. salami, new eceniggs a: <2 OR +++ 19% 
Light Pt 5 Frisses, choice, in hog middles..: °°" "** ++00082 
Mutton te B renee — salami, Choice... ooo 22e° oe 
Peron ne ei sden et Sab eWeies deat eee B81 
wutton ome 9 Mortadella, ‘new condition vonasee 
Sheep tonewes A. fanicola win basset tee eeeee seeeeeee42 
Sheep hese % alian style ha sorhbeme tte eeeee BO 
A 11 Virginia hams ..,. Sa ct aE +02 40% 
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CURING MATERIALS 
Mitrite of soda (Chgo. w’hse. stock), 
vi 


a 








refined granulated. eoceoces « 8.00 
Small cry Stn 4§0e00s 00006 - 9.00 
Medium cFystals 80h *btennece - 9.25 
Large CEFMAIS oo sc ccccccccccs + 10.00 
Pure rfd. gran. nitrate of soda..: + 2.90 
Pure rfd. powdered nitrate of soda. +» 5.90 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.0.b, Chicago, Per ton: 
Granulated se eePTNCS Pe OC cone rseseccces TED 
Medium, dried‘ //7"' Tote ecececcccccesccs 10:20 
_.., Brean: Or eeercccccccccccecss 6.80 
Sugar— 
Rew, 96 basis, f.0.b. New Orleans......,, ss 


Standard gran., f.0.b. refiners (2%) 

Packers’ curing sugar, 250 Ib. bags, 
-0.b. Reserve, La., less ea 

Dextrose, in car lots, per cwt, (Cotton)..... 
In paper WOR pewicctenas 


Stetat 
S85 


SAUSAGE CASINGS 
(F, O. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack. 
Domestic rounds, 140 pack. 
Export rounds, wide...,. 







Export rounds, narrow.... 
No. 1 weasands........., 
No. 2 weasands........,. 
No. 1 bungs...,- 






No. 2 bungs vate be beeese -08 
Middles, regular a eS 45 
Middles, se ect, wide, 2@2% in.. 50 


. 
ve eee 


Middles, select, extra, 2% in. & up 
Dried bladders 
12-15 in, wide, flat...... e 
10-12 in, wide, flat., 
8-10 in. wide, flat...... . 
6- 8 in, wide, eno swavnnvatvscantae 25 
Pork casings: 
Narrow, per a ae rrr = | 
Narrow, special, per 100 To estccoccin 1.45 
Medium, regular ees Wi) 
Extra wide, per 100 Pi seeseatenncarcn -50 
Export bungs 
Large prime WR Sac ccen ane teeeesees 10 
Medium prime bungs -06 
Small prime bungs.. 08% 
Middles, Der set..... ee P| 


SPICE 
(Basis Chicago, original bbls., bags or bales.) 
big Ground 


eee | 








Co ecccccccccccccce ol 




















Chili pepper *. owe veetbeand 25 

ou, weer x oaanioug ix 

oves Amboy >erehoned 

Zanzibar ....."" ees |: 22 
Ginger, Jamaica . treeee eld 19 
African 6406aeeens seeeeld 13 
ace, Fancy Banda +0058 67 
Hast India ......."" -53 60 
Hast & West India Blend 56 
Mustard flour, fancy..,.. . eeee 34 
Re eed wee ance 21 
Nutmeg, fancy Banda... ‘ +21 24 
Mest India..........°°"° ++1T% 22 
Hast & West India Blend 16 
Paprika, pase kav seheds 48 
ancy Hungarian .::°° 46 

o. 1 Hungarian. .;;'''°** “i” 
Pepper, Cayenne .. WOvRCOCSeS 35 
Sh Se eee coe 26 

Black Malabar Chad owena - 9 18% 

lack Lampong.....° Cccrcccccccees 8% 

Pepper, white Singapore...” Cocccccce lO 13% 

MEMO oc eccscee te rccccecce es LOK 13% 
Packers ......... 000s 606006 vives 12 

SEEDS AND HERBS 

Ground 

Whole for Sans, 
Caraway seed ..... pdvevebeese 50 60 
Celery seed, i te -58 70 
Cominos seed....../°""*" eat -28 238 
Coriander Morocco bleached... +12 ee 
riander Morocco natural No, 1. 11 18 
Mustard seed, fancy yellow... 26 ee 
American |... |. PURVES Ca eC bee da 18 ee 
Marjoram POONER Pe onrsinasece 62 78 
regano ...... as LET eas -12 16 
Sage, Dalmation No. Besesecccccesd 1.70 


(Continued on Page 34) 











MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 


Choice, native, heavy.... 22% @24%4 
Choice, native, light...........e.eeeeee: 21 
Native, common to fair 18 





Western onan Beef 


Native steers, 600@800 

Native choice yearlings, mao@e00 lbs. 
Good to choice heifers 

Good to choice cows... 

Common to fair cows. 

Fresh bologna bulls 


BEEF CUTS 
Western 

No. 23 @24 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
No. 
City dressed bolognas 
Rolls, reg. ¢ 6 -_ BV eo ccccccccccces 18 
Rolls, re 
Tenderlo' 4 3g 
Tenderloins, 5 
Shoulder clods 


loins 2 
hinds and ribs..... 20 
hinds and ribs 


mtd coth coho 


Cho ct 


6 Ibs. av 


DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good 17% @19% 
Genuine spring lambs, good to medium. Rei 
Genuine spring lambs, medium. 

Sheep, good 
Sheep, medium 


DRESSED HOGS 


Hogs, good and a ae 140 Ibs.) 
head on; leaf fat 

Pigs, small lots (00- 110 Ibs.) 
head on; leaf fat 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 lbs...16 @16% 
Shoulders, Western, 10@12 lbs. av 3 @13% 
Butts, regular, MIE oz icine xsen coos 15% @16), 
Hams, Western, fresh, 10@12 lbs. av...19 
Picnics, Western, fresh, 6@8 lbs. av... 
Pork trimmings, extra lean 
Pork trimmings, regular, 50% lean 10 @ll 
Spareribs ........ Cdocccccccosccccccees 11% @12% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 
Regular hams, 7 


8@10 Ibs. 
Regular hams, 
Regular hams, 
Skinned hams, 10 
Skinned hams, 12@14 lbs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 
Picnics, 4@6 Ibs. av.......... Cevccccse 
Picnics, 6@8 Ibs. av 
Bacon, boneless, Western.......... oee+-204%@21% 
Bacon, boneless, city 21 
Beef tongue, light 
Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 16¢ a pound 
Fresh steer tongues, 1. c. trimmed..... 28¢ a pound 
Co ES eae 25e a pound 
Sweetbreads, veal a pair 
Beef kidneys . lle a pound 
Mutton kidneys . 5e each 
DETTE écdndeccosdetvecvckseenced 29¢ a pound 
Oxtalils 
Beef banging tenders 
Lamb fries 


$11.25@11.50 
12.00@13.00 


12¢c a pair 


BUTCHERS’ FAT 


$1.25 per cwt. 
1.75 per cwt. 
2.50 per cwt. 
2.00 per ewt. 


GREEN CALFSKINS 

5-9 944-12% 12% -14 14-18 18 up 
Prime No. 1 wees. 3.10 3 3.45 3.75 
Prime No. 2 veals...19 2.80 . 3.15 3.85 
Buttermilk No. 1....16 2.60 2.90 2.95 .... 
Buttermilk No. 2....15 2.4 | er 
Branded gruby ..... 13 «Od 05 2.10 2.15 
Number 3 1.7 ; 2.10 2.15 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, 


quoted by the U. S. Department of 


Agriculture, Agricultural Marketing Service, on January 8, 1941: 


Fresh Beef: 


STEER, Choice: 
400-500 Ibs.+ 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 

STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 lbs.? 

STEER, Commercial: 
400-600 Ibs.? 
600-700 Ibs.? 

STEER, Utility: 
400-600 Ibs.* 

COW (all weights): 
Commercial 
Utility 
Cutter 
Canner 

Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
130-170 lbs. 


VEAL, Good: 


VEAL, ee 


50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 


LAMB, Choice: 
30-40 Ibs. 


LAMB, Commercial: 
All weights 


LAMB, Utility: 
All weights 


MUTTON (Ewe), 70 lbs. down: 
Good 


Fresh Pork Cuts: 


LOINS No. 1 (Bladeless Incl.): 
8-10 lbs. 


SHOULDERS, Skinned N. Y. . Style: 
8-12 Ibs. 
BUTTS, Boston Style: 
4- 8 Ibs. 
SPARE RIBS; 
Half Sheets 
TRIMMINGS: 
Regular 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. 
*Based on 50-190 lb. box sales to retailers. 


All quotations in dollars per hundredweight. 
straight and calculated bases. 


CHICAGO 


asp soscccccseces SG, 000NIG.0O 


+ 13.50@14.50 
14.00@15.50 
ee eccccece seveseeees 13.50@14.50 coece 


eee eecccccccccvccceers 15.00@16.00 


errrer ey eevecccccece 12.00@12.50 
ececcccccccccs eeeeeees 14,00@14.50 


10.50@11.00 


BOSTON NEW YORK 


15.00 
15.50 


17.50 
18.00 


13.50@15.00 


14.50 
13.50 
12. - 


13.50 
12.50: 
11.50: 


20.00@21.00 


eee eee etes 


17.00@19.00 
17.50@19.50 


17.50@19.00 
19.00@20.00 


15.00 
15.50 


16.50 
17.00 


15.00 
16.00 


17.00 
17.50 


16.00@17.00 
16,00@17.00 


ee eeeeeees 


14.00@15.50 


18.00 1. 00 


14.50@15.50 


14.00@16.50 15.50@17.50 


13.50@15.50 14.50@16.00 


9. 00g 10. rf 9.00 
8. 00@ 9.00 8.00 
7.00@ 8.00 7.00 


10.00 
9.00 
8.00 


15.50@16.50 
Ag 50@16.50 
16.00 


16.00@17.00 
16.00@17.00 
15.50@16.00 


seeeeeeee 


15. ait 50 
13.00@14.00 


12.00@13.50 


13.00@14.00 


15.50@17.00 15.00@16.00 


eeeeeeseee 


2Includes koshered beef sales at 


*Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, calf, lamb and mutton prices apply to 





BEEF CLOTHING FIRM GROWS 


Extensive expansion plans calling for 
an increase in plant capacity and addi- 
tional salesmen to serve the industry 
were announced recently by the Cleve- 
land Cotton Products Co., Cleveland, O., 
on the third anniversary of the intro- 
duction of Tufedge beef clothing. 


The company is now offering the 
product in 36-in. and 40-in. widths, 
marked with single and double blue 
stripes respectively to give instant 
identification on the killing floor, Clar- 


The National Provisioner 


ence Fishel, director of sales, said. Thus 
the shrouder can tell at a glance the 
size to fit the carcass on which he is 
working. This feature saves time by 
eliminating guessing, fumbling and 
confusion. 

Acceptance of Tufedge by the meat 
packing industry has exceeded the most 
optimistic expectations of the execu- 
tives of the firm, it was announced. The 
product has been tested and approved 
by 67 per cent of the packers in the 
United States and Canada and sales 
have risen steadily it is stated. 
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Firmer Tone Continues in 
Tallow and Grease Market 


Approximately 750,000 Ibs. extra sells 
at New York at 5c, unchanged from 
last week; producers eye 54%4c level— 
Yellow and house grease, by-products, 
register advances during week. 


TALLOW.—The tallow market at 
New York was very firm this week, but 
has had difficulty getting through the 
5c level. It was estimated that approxi- 
mately 750,000 lbs. of extra changed 
hands at the 5c level, unchanged from 
the previous week, but the highest 
prices of the upward movement. Pro- 
ducers moved some stuff when it ap- 
peared that lard was in for a setback, 
but when lard and oils shot into new 
high grounds for the season, offerings 
again dried up and producers were hold- 
ing for the 5%c level. Consumers, while 
willing to take additional supplies at 
the 5c level, were not ready to pay 
above that figure; but the situation con- 
tinues fairly tight at New York, with 
no particular unsold surplus hanging 
over the market. Principal difficulty 
surrounding the market was the fact 
that palm oil has not moved up at all, 
with the advance in domestic soaper 
raw materials. However, the constant 
fear that this country might become in- 
volved in one way or another with 
Japan, which would interfere with ship- 
ments of palm oils, nullified the dull- 
ness of that commodity for the time 
being. 

At New York, edible was quoted 
5% @5%c nominal; extra, 5@5%4c, and 
special, 4%c. 

Strength in lard and other markets 
paved the way for stability and fur- 
ther price increases in the Chicago 
tallow market, with quotations up % 
@*c on most items. At first of week, 
edible tallow sold at 5c, f.o.b. shipping 
points, equal to 5%4c, Chicago, and pro- 
ducers raised their ideas “%c higher. 
Prime was last confirmed selling at 5c, 
Chicago; asking 5%@5%c. Trade 
slowed up Tuesday on temporary lard 
weakness, but market held firm; offer- 
ings were light. Further upturn in lard 
at midweek was reflected in stronger 
tallow position, a few tanks of prime 
selling at 51%4c, Cincinnati. On Thurs- 
day, a couple of tanks of edible tallow 
sold equal to 5%c, Chicago, and a bid 
of 4%c was reported for special. Thurs- 
day’s quotations at Chicago: 


_OLEO OILS.—Buying interest con- 
tinued routine, and the market steady. 
At New York, extra was quoted at 
6% @6%e; prime, 6% @6%4c, and lower 
grades, 5% @6%c. 

At Chicago, interest was fair at un- 


changed prices. Extra was quoted at 7c. 


STEARINE.—The market was quiet 
but steady at New York, with some 
light trading at unchanged levels at 
6c, and with prices quoted at that figure. 

At Chicago, demand was moderate, 
but the market firmer. Prime oleo was 
quoted at 6c. 


GREASE OIL.—Demand was limited 
at New York but prices held steadily. 
No. 1 was quoted at 7%c; No. 2, 744c; 
extra, 8%c; extra No. 1, 8c; winter 
strained, 8c; prime burning, 9c, and 
prime inedible, 8%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 73%4c; No. 2, 7%e; 
extra, 8c; extra No. 1, 7%c; extra win- 
ter strained, 8%c; special No. 1, 75%c; 
prime burning, 8%c; and prime inedible, 
8%c. Acidless tallow oil was quoted in 
the Chicago market at 744c. 


NEATSFOOT OIL.—Demand was 
rather slow at New York but the under- 
tone was steady. Cold test was quoted 
at 15%c; extra, 8%c; extra No. 1, 8c; 
No. 1, 74%4c; prime, 8c, and pure, 10%e. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 14%c; extra, 8c; No. 
1, 7%c; prime, 8%c, and pure, 10%c. 

(See page 40 for later markets.) 


GREASES.—A fair trade was said to 
have passed in yellow and house grease 
with consumers at 44%4c, New York, an 
advance of %c, while dealers were said 
to have paid 45%c, both the best levels 
of the move. Consumers were slow in 
following the rise in values, but offer- 
ings were not pressing and producers 
were heartened by the advancing trends 
in lard and in oils, as well as influenced 
by the strength in tallow. Indications 
were that more business with soapers 
was passing than was being disclosed; 
but on the whole, the market is believed 
to be closely sold up. 


At New York, choice white was quoted 
at 5c nominal; yellow and house, 4%4c, 
and brown, 4% @4%c. 

Firmer trend in lard, tallow and al- 
lied markets brought advances. rang- 
ing as high as %c in the grease market 
at Chicago this week. Several tanks of 
white grease sold Monday at 5c, Chi- 
cago, and yellow grease was reported 
salable at 4%c. A dull market on Tues- 
day was followed by a stronger grease 
market at midweek, a car of white 
grease selling at 5c, Cincinnati. On 
Thursday, a tank of good yellow grease 
sold equal to 4%c, Chicago basis, and a 
couple of tanks of good brown grease 
sold at 4%c, southeast point. Thurs- 
day’s quotations at Chicago were: 


Choice white grease 

A-white grease 

B-white grease 

Yellow grease, 10-15 f.f.a...............5 
Yellow grease, 16-20 f.f.a................ 
Brown grease 
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BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
January 9, 1941 
Surrounded by rising markets, a num- 
ber of by-products items made important 
gains this week, and the entire list 
showed a firmer aspect. Volume of trade 
did not appear heavy. 


Blood 


Sales of dried blood were reported in 
the $2.75@2.85 range this week, about 


20c over previous quotations. 
Unit 
Ammonia 


Unground $2.75@2.85 


Digester Feed Tankage Materials 
Digester feed tankage considerably 
firmer, sales of 11@12% reported in the 
$2.90@3.00 range. 
Unground, 11 to 12% ammonia 


Unground, 6 to 10%, choice quality 
Liquid stick 


Packinghouse Feeds 


Packinghouse feeds reported firm to 
stronger this week; demand good and 
stocks not burdensome. 


Carlots, 
Per ton 


60% digester tankage 
50% meat and bone scraps 
Blood- 

Specia 


Bone Meals (Fertilizer Grades) 


Dull and nominal market. No price 


changes reported. 
Per ton 
Steam, ground, 3 & 50 


Steam, ground, 2 & 26 
Fertilizer Materials 
The 10@11% tankage called nom- 
inally higher in sympathy with other 
items. 
Per ton 


2.50 & 10c 

Bone tankage, unground, per ton 18.00@20.00 

Hoof meal 2.75@ 2.85 

Dry Rendered Tankage 

Advances ranging from 7142@10c re- 

ported in crackling market, with sales 

in ranges shown, Chicago basis. 

Per ton 


High grade tankage, ground 
10 % ammonia 


Hard pressed and expeller unground, 

up to 48% protein (low test)....... $.62%4@.65_— 

above 48% protein (high test)...... -60 @.62% 
Soft pressed pork, ac. grease and 

quality, 35.00 
Soft pressed, beef, ac. grease and 

quality, ton 


Gelatine and Glue Stocks 


Gelatin and glue stocks nominally 


unchanged and inactive. 
Per ton 
Calf trimmings 
Sinews, pizzles 
Cattle jaws, skulls and knuckles 
Hide trimmings 
Pig skin scraps and trim, per lb 


Bones and Hoofs 


No price changes reported. 
Per ton 


Hoofs, J 
Hoofs, house run, unassorted 26.00@28.00 
Junk bones 24.00@25.00 


Animal hair continues unchanged. 


Winter coil dried, per ton $50.00@52.50 
Summer coil dried, per ton 25.00@30. 
Winter processed, black, Ib 

Winter processed, gray, Ib 

Summer processed, gray, Ib 

Cattle switches 








COTTONSEED MILLS CENSUS 


Operators of cottonseed oil mills re- 
ported an increase in output of oil, 
slight decrease in employment and a 
considerable decline in value of products 
for 1939 compared with 1937, according 
to preliminary figures compiled in the 
census of manufactures and announced 
by the U. S. Bureau of the Census. 


Production of cottonseed oil by the 
447 reporting establishments in the 1939 
season (ended July 31) totaled 1,409,- 
413,537 lbs. compared with 1,363,978,069 
lbs. during 1937. The mills also pro- 
duced: 

1939 
Cake and meal (tons)...... 2,023,341 
Hulls (tons) 1,161,079 
Linters (bales) 1,113,312 


1937 


2,031,488 
1,144,138 


The value of products for the in- 
dustry for 1939 amounted to $171,476,- 
253, a decrease of 29.2 per cent com- 
pared with $242,042,808 reported for 
1937. Wage earners primarily engaged 
in manufacturing in this industry in 
1939 were 15,191, a decrease of 8.4 per 
cent compared with 16,583 reported for 
1937, but their wages, $8,939,334, ex- 
ceeded the 1937 figure, $8,531,570 by 
4.5 per cent. The same number of 
mills—447—operated in 1939 as in 1937. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports 
Blood, dried, 16% pe 
se - scrap, dried, 1144.% ammonia, 
16% B. P. L., f.o.b. fish factory nominal 
Fish meal, ing j1%% ammonia, 
B. P. L., ¢.1.f. 
January shipmen 
ae x gcrap, acidulated, oJ 
A. P. A., f.o.b. fish ‘tactori 
Soda nitrate, per net ton; 
Atlantic and Gulf ports 


Fertilizer tonteaann, ground, 10% ammonia, 


10% B. P. L. bulk 
Feeding seakeqe. unground, 10-12% ammo- 
nia, 15% B. P. L. bulk 2.50 


Phosphates 


Foreign bone meal, steamed, 8 and 50 bags, 
per ton, c.i.f 

Bone meal, raw, 4%% and 50%, in bags, 
per ton, c.i.f 3 

Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% fil 


Dry Rendered Tankage 
50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, January 7, 1941. 

With all markets stronger the past 
week, producers are now asking $2.50 
per unit for dried blood. Tankage sold 
at $2.40 & 10c, f.o.b. eastern shipping 
points, and producers are now holding 
firm at $2.50 and 10c. 

Good sized sales of cracklings were 
made at 47%c, f.o.b. New York and 
other outside points; sellers are now 
asking 50c per unit. 

The fertilizer season is getting under 
way and a good demand for fertilizer 
materials is expected over the next sev- 
eral weeks. 
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1,126,873 


Cotton Oil Futures Advance 
75 Points on Late Months 


Market reaches new high grounds on 

crop for current deliveries before u 

turns are halted—Trade on good te. 3 
—Crude keeps pace in South. 


OTTONSEED oil futures, in active 
trading, scored gains of 75 points 
on the late months from the sea- 

son’s low point, and moved into new 
high grounds on the crop for the cur- 
rent deliveries, before the upturns were 
halted. A strong recovery in lard, and 
strength in crude and finished oils of all 
kinds, served to bring about rather gen- 
eral outside absorption of cottonseed 
oil futures, together with covering by 
shorts. Lifting of hedges from the 
nearbys and the May delivery against 
cash business by trade interests aided 
in the upturns. 


There was no undue demand from 


consumers, but trade was on a good ~ 


scale, and advancing prices led to some 
stocking up by distributors, which had 
a stimulating influence. Reports over- 
spread the market that there had been 
Russian and Japanese purchases of lard 
and coconut oil, and although the for- 
eign purchases were unverified, Janu- 
ary lard rallied 1%c per lb. from the 
season’s low point, and the western 
strength carried cottonseed oil futures 
to the best levels witnessed since about 
mid-December. 

The crude markets in the South kept 
pace, advancing into new high grounds 
for the season, with southeast and 
Valley crude selling as high as 5%c, 
with talk of some sales of 5%c at high 
rate points, while in Texas crude was 
reported to have sold as high as 5%c. 

COCONUT OIL.—The market dis- 
played additional strength following re- 
ports that Japan had bought 100 tanks 
and the result of upturns in competing 
commodities. At New York, tanks rose 
to 3%c, the best levels of the move; 
while on the Pacific coast, tanks ad- 
vanced to 2%c. 

CORN OIL.—Offerings continued 
scarce, but the market was firm. Nom- 
inally, prices were quoted at 6%4c. 

SOYBEAN OIL.—Demand was good 
and prices rose to the best levels on the 





VEGETABLE OILS 


Crude cottonseed Law in tanks, f.o.b. Val- 

ley points, prompt 5% 
White deodorized, in bbis., f.o.b. Chgo.. ae 7 
Yellow, deodorized 6 7 
wm, ¢ stock, 50% f.f.a. f.o.b. pppoe” 

points 
Soybean oil, f.o.b. mills, in tanks 
Corn oil, in tanks, f.o.b. mills 


Coconut oil, sellers tanks, f.o.b. coast.. 
Refined coconut, bbls., f.0.b. Chicago.. 


OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat 


ce 


crop, with trading at 5%c basis Decatur, 
Producers in some cases were said to 
be buying back contracts. Beans were 
strong, and the country movement of 
the latter light. 


PALM OIL.—While inquiry was re- 
ported fair, reports indicated that this 
oil could be bought in volume at un- 
changed prices. Nigre and Sumatra 
spot at New York quoted at 2%c and 
shipment at 1%c. 


PALM KERNEL OIL.—Nominal. 


OLIVE OIL FOOTS.—With supplies 
decreasing, the market continued in a 
nominal position, but was strong at 
9%c. 

PEANUT OIL.—Demand was rather 
good, and prices on southeast crude 
peanut oil rose to 54%c paid and bid, a 
new high for the upturn. 

COTTONSEED OIL. — Valley and 
Southeast crude were quoted Wednes- 
day at 5%c bid, 5%c asked; Texas, 
5% @5%c nominal at common points; 
Dallas, 53¢c nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, JANUARY 3, 1941 


—Range— —Closin, 
High Low Bid ‘Asked 


Sales 


@ 
oo 
_ 


6.30 
6.30 
6.38 


PAAPARA GS 
RVseSRS 


Sales 107 contracts. 


SATURDAY, JANUARY 4, 1 
6.43 6.35 


6.39 
6.43 
6.54 


3 


January 
February ..... 


SRPAPH RH 
BETStSss 

= 
B25 8528s 


Sales 113 contracts, 


MONDAY, JANUARY 6, 1941 
6.43 


6.42 
6.47 
6.57 


EEE SIS 


Sales 199 contracts, 


TUESDAY, JANUARY 7, 1941 
6.39 6.36 


6.36 
6.45 
6.55 


January 

February 6.36 
6. = 
6. 
6.48 
6.55 
6.58 


= 
BRERE RES 


Sales 175 contracts. 


. WEDNESDAY, JANUARY 8, 
January 6.54 6.54 


661 6.40 
670 6.57 
6.80 6.60 


2 


AP _HAPAP AH ve 
25938383 
BFi suede 


Sales 179 contracts. 


THURSDAY, JANUARY 9, 1941 
one re 6.52 
6.62 6.51 6. mo 
6.68 6.60 6.6 
6.77 6.70 6. 72 

(See page 40 for later markets.) 
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C}iow TIN LARD CANS 
IN ONE TO FOUR POUND SIZES 


“<— TO ATTRACT Ucw =o 
..§ CUSTOMERS... 4=a2f.— 





: = OIN the parade of modern merchandisers. 
matra Put your lard in a modern metal litho- 
¢ and graphed can... and watch it sell for higher 
prices. Heekin Lithographed Tin Cans... SS 

1 in a variety of shapes and sizes . . . enable 2) 
on ; you to beautify your package with as many An Oval Style 
pplies colors as you desire... in Of Tall Can 
lina any design. Write for prices. Iieteicts Adlai 
ng at 
rather 


crude ~ Sx . . eS | | SELL YOUR 
—" da: a LARD TOTHE 
fe. ree lense CONSUMER INA 
— } DISTINCTIVE METAL 
a © is. tens co LITHOGRAPHED CAN 


Display Advantages 








Sample Orders Not Accepted for Less than 2,000 
acing THE HEEKIN CAN COMPANY e CINCINNATI, OHIO 


as Why More Packers Are poo ees 
_ Using This New BLISS 


WIRE-LOCK SEAL BOX! 


6.41 

nom eo 

tal 1. They Find It Easy to 

48tr e e 

nom Seal After Filling 

= Leading Container Com- 
panies furnish this box to 

on Packers in three pieces, 

nom , 9 with the Wire Lock 

= ; : MM ' Arched Stitcher attach- 

nom 

trad 

nom 








ed to top panel and body 
of the box. The box is 
speedily assembled on the 
BLISS BOX STITCH- 


Be a, = ar line annilian 





6.44 ER. After filling they are 
ata | readily sealed with wire or strips of metal with lead seals. 
nom ‘ | 
re ie 2. They Find it is Readily Opened for Inspection 
nom and Resealed without Damage to the Box 

These two features provide a convenient, practical container for shipping all kinds of 
6.68 poultry and meat products—pilfer proof before and after inspection. Its three-piece con- 
De struction, with reinforced corners, makes the strongest, safest fiber container available. 
nom 


\ Ee es is sa Ask for further details regarding these new Bliss Boxes and the BLISS HEAVY DUTY 
= 2 Es: BOX STITCHER for assembling and sealing them. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York, N. Y. 


BOSTON PHILADELPHIA CHICAGO CINCINNATI 
185 Summer St. 5th and Chestnut Sts. 117 W. Harrison St. 3441 St. Johns Place 
DALLAS—J. F. Carter, 5241 Bonita Ave. 


Bliss Heavy Duty Bex Stitcher 
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HIDES AND SKINS 





Packer hides bid up 2c — Native 
steers, northern light cows and brand- 
ed cows sell 4c up—Extreme light 
natives up full cent—River heavy 
calf 4c higher—City light calf up 1c. 


Chicago 


PACKER HIDES.—Packers secured 
%e advance this week on a moderate 
movement totalling around 40,000 hides 
so far, with bids this basis from traders 
in the market on other descriptions. Ex- 
treme light native steers, the most 
popular selection, moved up a full cent. 
Bulls recovered %c from decline. 


Packers were rather slow to offer out 
hides early in the week in view of the 
generally strong position of the market. 
Strength in other commodity markets 
was reflected in a further upturn in 
hide futures, which brought in trader 
bids at %c advance for practically all 
descriptions. Extreme light native steers 
were the first description to move, these 
going at a full cent advance, and pack- 
ers were inclined to hold other descrip- 
tions for a similar advance. However, 
with some easing later of the futures 
market, packers accepted bids at 4c up 
for the less popular native steers and 
northern light cows. 

All packers sold a total of 13,600 
Dec.-Jan. native steers at 13%c, or %c 


advance. Two packers moved a total of 
6,700 Dec.-Jan. extreme light native 
steers at 154c, a full cent advance. 


Butt branded steers are salable at 
13%e and Colorados at 18c. Heavy 
Texas steers are reported salable at 
13%c, light Texas steers around 12%c; 
extreme light Texas steers are scarce 
and quotable nominally around 13%4c. 


Heavy native cows were fairly well 
cleaned up late last week at 1244c; the 
Association sold 2,500 this basis at the 
week-end and now quoted 13c. The As- 
sociation sold 2,000 light native cows 
at the week-end at 13c, steady price, 
and moved 1,000 Dec.-Jan. take-off this 
week at 1344c; packers sold 6,400 Dec.- 
Jan. light cows, mostly St. Paul take- 
off, at 13%c, or %e up; River point 
light cows are salable at 14c. One pack- 
er sold 4,500 Fort Worth and Dallas 
light cows, with a few extreme light na- 
tive steers included, at 14c. One packer 
sold 3,000 Dec. branded cows at 13¢ and 
the Association sold 1,000 Jan. branded 
cows also at 13c. 


Bulls were quite active late last week 
with 8%c paid for 1,200 Aug. forward 
native bulls following earlier sales at 
8c; 2,200 more Nov.-Dec. bulls sold at 
8%4¢; bid of 8%c reported late this week 
for native bulls, with branded bulls 
quotable 7%c nom. 


Total federal inspected slaughter of 
cattle during Dec. was 857,727 head, 
compared with 883,597 in Nov. and 773,. 
408 during Dec. 1939. Calf slaughter 
during Dec. was 436,755, as against 
462,294 in Nov., and 381,131 in Dee. 
1939. 

The final estimate of shoe production 
for Nov. was 30,132,321 pairs, a de- 
crease of 18 per cent from Oct., and 6.2 
per cent under Nov. 1939. Production 
for first eleven months of 1940 was 367,- 
302,929 pairs, or 7.1 per cent under the 
same period of 1939. 

Withdrawals from Exchange ware- 
houses during the first seven days of 
Jan. totalled 23,244 hides, as against 
19,770 withdrawn during the same pe- 
riod in Dec. Warehouse stocks on Jan. 
7th were down to 349,338 hides, com- 
pared with 399,542 a month earlier. 


OUTSIDE SMALL PACKER.—Out- 
side small packer all-weights are quot- 
able in a range of 13@13%c, selected, 
for natives, brands %c less; some quote 
in a range of %c lower. Interest im- 
proved considerably early in the week 
and several cars 48 lb. avge. sold basis 
18¢, selected, f.o.b. points east of here, 
with light avge. stock salable higher; 
later, some offerings of 48/50 lb. from 
less desirable sections were offered at 
138¢. 


PACIFIC COAST.—Couple small 
packers on the Coast were credited with 
selling Dec. hides early this week at 
11%c for steers and 11%c for cows, 
flat, f.o.b. shipping points, or 4%4@%e 





PITH, NOFIBRE! 


Cream of Spice Seasonings dis- 
solve completely because all pith, 
fibre, and foreign matter is re- 
moved. Only the finest ingredients 
that definitely contribute to the 
high quality standard of STANGE 
Products are used in this flavorful 
and uniform seasoning. Start us- 
ing C. O. S. at once. Write for gen- 


erous free samples! 


Was. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 
Sonsumne She fan Rieetnss te tees Te ae 
industries, Lid, 24 Hayter Si., Toronto, Ont. 


The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT: 


We invite your inquiries 
The French Oil Mill 
Machinery Company 
Piqua Ohio 








The National Provisi 


The packer’s jack-of-all- 
trades. Economical for 
press cloths, boiling hams, 
truck covers, etc. Uniform- 
ly high quality. Available 
in widths from 22 to 120 
inches, any weight. Free 
samples, 


BEMIS BRO. BAG CO. 


ST.LOUIS + BROOKLYN 





y 11, 1941 
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advance, but no follow-up business has 
come to light, so far. 

FOREIGN WET SALTED HIDES. 
_Trading was slow getting under way 
in the South American market due to 
holidays early in the week. Late this 
week standard steers eased off %ec on 
the sale of 5,000 LaPlatas at 99% pesos, 
equal to 141%ece, cif. New York, as 
against 102 pesos or 15%e paid last 
week. 

COUNTRY HIDES.—There has been 
a fair scattered trade in the country 
hide market at somewhat better prices. 
Untrimmed all-weights, around 47-lb. 
avge., sold up to lle flat del’d Chgo. 
Heavy steers and cows are quoted 8% 
@9c flat, trimmed, top figure asked. 
Trimmed buff weights are fairly firm at 
12% @12‘4c¢, selected. Good trimmed ex- 
tremes are held around 13%c, selected, 
some sellers asking higher. Bulls quoted 
around 6@6%t flat, trimmed. Glues are 
quotable around 8@8 %c flat. All-weight 
branded hides quoted at 94 @9%éc flat. 

CALFSKINS.—Packer calfskins are 
stronger but all packers are closely sold 
up to the end of Dec. and there are no 
offerings at present to test the market; 
buyers, of course, are not inclined to 
bid up a bare market. One packer sold 
3,500 Dec. River point heavy calf 914/ 
15 Ib. early in the week at 26c, an ad- 
vance of %c. Last previous trading on 
northern heavies was at 27c; light calf 
under 9% Ib. last sold at 22c. Bids were 
opened recently for 483,000 Army hel- 
mets to be made from light weight calf- 
skin, which is credited with strengthen- 


ing this market to a certain extent. 


Chicago city 8/10 lb. calfskins ad- 
vanced a full cent late this week on the 
sale of two cars,at 20c; bids of 23c, last 
trading price, and later 234%4c were de- 
clined for 10/15 lb., collectors asking 
24c. Straight countries are quoted 
around 144% @l165c flat. Car Chicago city 
light calf and deacon sold at the end of 
last week at $1.40. : 


KIPSKINS.—At the week-end, three 
packers cleared their Dec. production of 
about 25,000 native kipskins at steady 
prices of 20c for northerns and 19c for 
southerns; fourth packer booked Dec. 
natives to tanning account. Branded kip- 
skins have been slow and accumulating 
for several months, and two packers 
early this week sold a total of 9,700 Oct. 
to Dec., while a third packer sold 1,200 
Nov.-Dec. branded kips, all at 15c; 
fourth packer booked Oct. to Dec. 
branded kips. However, this appeared 
to have no effect on the market, as all 
packers later moved their Dec. produc- 
tion of 19,200 over-weight kips at steady 
prices of 18c for northerns and 17c for 
southerns. 


Chicago city kipskins sold this week 
at 18c for one car; another offering held 
at 18%c. Straight countries quoted 13% 
@14¢e flat. 

Last trading in packer Dec. regular 
slunks was at 80c, but sellers have high- 
er ideas on next offerings. 

HORSEHIDES.—The market is com- 
paratively quiet but firm on horsehides, 
a good steady movement recently hav- 





ing kept this market well sold up. City 
renderers, with manes and tails, are 
quoted $6.15@6.25, selected, f.o.b. near- 
by sections, some asking 10c more; 
ordinary trimmed renderers are quoted 
$6.00@6.20 del’d Chgo.; mixed city and 
country lots are quotable $5.65@5.75, 
Chgo., according to lot. 


SHEEPSKINS.—Dry pelts are quiet 
and nominal around 20@21c per lb. del’d 
Chgo. Packer shearlings are firm on 
small sales due to present limited pro- 
duction; one house reports moving some 
this week basis $1.65 for No. 1’s, $1.15 
@1.20 for No. 2’s, and 75c for No. 3’s; 
another small lot of No. 2’s sold at 
$1.20. Pickled skins are quoted around 
$5.50@5.75 per doz. packer production, 
with the market fairly well sold up on 
Dec. skins. There has been some trad- 
ing by outside independent packers on 
wool pelts this week, but details have 
been withheld from the trade. Some 
quote the market in a nominal way 
around $2.60@2.70 per cwt. liveweight 
basis, in view of the better tone of the 
wool market and the increased yield 
from the Jan. pelt. Outside small packer 
pelts quoted around $2.30@2.40 per 
ewt. liveweight basis, depending upon 
section. 


New York 


PACKER HIDES.—The New York 
market was sold up closely to the end 
of Dec. last week and no offerings avail- 
able at present to test prices; however, 
the market is quoted in a nominal way 
around 18%@14c for native steers, 
13%c for butt brands and 18c for Colo- 





Do your bacon and 
; meat hooks or h 
awe Pass inspection easily? They will 
eaned been ne economical Oakite 
Se and fat accumulations 
completely, quickly removed. Misintoums 


or tinned surfaces are no i 
t 
for complete detain affected. Write 


OAKITE PRODUCTS 
‘  INC., 204 
Representatives in All ioe ta 


(orl 


MONEY SAVING NEWS FOR PACKING PLANTS 


BACON HOOKS CLEANED EASILY 


| SAVE MONEY 
ON THESE Joss 
CLEANING 


HAM BOILERS 

BACON HOOoks 
e 

HOG TROLLEYS 

































NEW YORK, N.Y. °@ 


The Modern Method 


of TRUCK COOLING 


Leading Packers look to THEURER 
to solve their truck cooling prob- 
lems. Abolition of hot spots in 
body, assured dependability, 
greater economy and un- 
paralled efficiency have 
“sold” these packers on 
ICEFIN. Write for details. 


e THEURER WAGON WORKS, INC. 


NORTH BERGEN, N. J. 
Commercial Insulated and Refrigerated Bodies 
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resentatives: Goliin & Co. 


Church St., Toronto 






















HAM BOILING 
EQUIPMENT 


for modern packers! 











Nirosta 
Ham Boiler 
Adelmann Ham Boilers are 


manufactured in four foreign countries, as well as 
the United States, and exported to many more. 
This world-wide acceptance is not mere coinci- 
dence, but rather the consequence of proven, 
satisfactory results. 

Free booklet “The Modern Method” lists 12 
styles and over 100 sizes of Ham Boilers, as well 
as Foot Press, Washer, and other equipment. 
Get your copy today! 


HAM BOILER CORP. 


Office and Fa 
Port Chester, N. Y. 


CHICAGO OFFICE: 
332 S. MICHIGAN AVE. 


European Representatives: R. W. 
Bollans & 


Co., 6 Stanley St., Liv- 
erpool & 12 Bow Lane — 
Australian and 


FOOT PRESS 











New Zealand Rep- 


Principal Cities 
tative: C, A. 
Co., Ltd., 189 

































rados, pending some trading in Jan. 
take-off. 

CALFSKINS.—There has been no 
trading reported by collectors so far 
this week, but the eastern calfskin mar- 
ket is in a firmer position. Collectors 
last sold 4-5’s at $1.30 and 7-9’s at 
$2.45, but talking around 10c higher; 
9-12’s quoted around $3.65@3.70 nom- 
inal. Packers sold 3,000 of the 7-9’s this 
week at $3.00, and 2,500 of the 9-12’s 
at $4.00, an advance of 10c; 2,500 of the 
9-12 buttermilks sold at $3.50. 


HIDES AND SKINS 
IMPORTS AND EXPORTS 


Hides and skins imported into the 
United States during November, 1940: 


IMPORTS 
Pounds Value 
Cattle hides, dry........ 1,972,721 $ 193,026 
Woe ecceene 20,031,495 1,534,749 
Kipskins, dry........... 887,863 52,470 
aa 605,013 53,051 
_ Calfskins, dry........... 114,520 17,634 
Wetec ceccccce 2,257,305 351,700 
Sheep and lamb skins 
dry and green & wooled 1,333,387 154,266 
pickled, fleshers, skivers 4,172,735 494,036 
Sheep and lamb slats, dry 375,657 67,720 
Buffalo hides drys and wet 236,079 ~ 22,002 
Indian Buffalo hides, 
hk eee 158,131 36,558 
Horse, colt and ass skins 
RE ei ee 123,450 7,263 
Wil. we ecien bad bameideaee 1,044,054 65,896 
Goat and kid skins, dry.. 4,980,819 891,576 
we 156,810 387,659 
Kangaroo and wallaby... 33,629 24,778 
Deer and elk skins....... 152,848 58,785 
Reptile skins (pieces)... 182,131 28,685 
Shark skins............. 72,183 8,994 
Other fish skins.......... 17,120 483 
Other hides and skins 
ED. cchadesdabieee 115,451 121,771 
Seal skins, not fur....... 7,000 780 
EXPORTS 
Pieces Ibs. Value 
Cattle hides............ 81,152 1,670,080 $180,930 
GED cixeécrtgececes 18.000 111,991 81.350 
Goat and sheen skins...69,718 ...... 18, 
Other hides and skins... .... 243,325 23,437 


NEW YORK HIDE FUTURES 


Monday, Jan. 6.—Close: Mar. 13.70; 
June 13.43@13.44; Sept. 13.40; Dec. 
13.35 n; 163 lots; 7@16 higher. 

Tuesday, Jan. 7.—Close: Mar. 13.71; 
June 13.45; Sept. 13.836@13.37; Dec. 
13.31 n; 127 lots; 2 higher to 4 lower. 

Wednesday, Jan. 8.—Close: Mar. 
13.76; June 13.45@13.46; Sept. 13.37 b: 
Dec. 13.32 n; 66 lots; unchanged to 5 
higher. 

Thursday, Jan. 9.— Close: Mar. 
13.66@13.68; June 13.34@13.35; Sept. 
13.30; Dee. 13.25 n; 168 lots; 7@11 
lower. 

Friday, Jan. 10.—Close: Mar. 13.62@ 
13.65; June 13.35; Sept. 13.25n; Dec. 
(1941) 13.20n; 75 lots; 1 lower to 5 
higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended, January 4, 1941, were 
3,587,000 Ibs.; previous week 4.560,000 
Ibs.; same.week last year 4,856,000 Ibs. 

Shipments of hides from Chicago for 
week endéd January 4, 1941, were 
3,838,000 Ibs.; previous week 4,587,000 
Ibs.; same week last year 3,614,000 Ibs. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 
Provisions 


Hogs were firm during the latter 
part of the week and lard backed and 
filled on bulges meeting hedging and 
profit-taking. Finland is reported ask- 
ing for 7,000 tons of lard, 4,000 tons of 
margarine and 4,000 tons of fat backs. 


Cottonseed Oil 


Cotton oil eased a few points from ex- 
treme highs, but good scattered buying 
and firmness in crude finished oils 
checked declines. Southeast crude, 544c 
Ib. bid; Valley, 53.@5%4c lb.; Texas, 
5% @5%c lb. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Jan. 6.64@6.68; Mar. 6.64 sales; 
May 6.74; July 6.84@6.85; 85 sales; 
closing firm. 


Tallow 
New York extra tallow, 5@5%c lb. 


Stearine 
Stearine was quoted 6%c lb. 


Friday's Lard Markets 
New York, January 10, 1941.—Prices 
are for export. Lard, prime western, 
5.55@5.65c; middle western, 5.45@ 
5.55¢; city, 5%c, refined continent, 
6%c; South American, 7c; Brazil kegs, 
7%ec; shortening, 8%4c. 


CHICAGO COTTON OIL 


Monday, Jan. 6.—Close.—Jan. 6.32 b; 
Mar. 6.34 b; May 6.52 b; July 6.55 b; 
cash close 6.25 b. 

Tuesday, Jan. 7.—Close.—Jan. 6.30 
ax; Mar. 6.30 ax; May 6.40 ax; July 
6.50 ax; cash close 6.25 b. 

Wednesday, Jan. 8.—Close.—Jan. 6.50 
b; Mar. 6.50 b; May 6.57 b; July 6.67 b; 
cash close 6.50 b. 

Thursday, Jan. 9.—Close.—Jan. and 
Mar. 6.45 b; May 6.52 b; July 6.62 b; 
cash close 6.50 b. 

Friday, Jan. 10.—Close: Jan. 6.51b; 
Mar. 6.51b; May 6.58b; July 6.68b; cash 
close 6.50b. 


TALLOW FUTURE TRADING 


Monday, Jan. 6.—Close.—New: Mar. 
5.30 b; May 5.40 b. 

Tuesday, Jan. 7.—Close.—New: Jan. 
5.00@5.30; Mar. 5.35@5.55; May 5.50@ 
5.70; no sales. 

Wednesday, Jan. 8.— Close. — New: 
5.00@5.30; Mar. 5.35@5.55; May 5.50@ 
5.70. 

Thursday, Jan. 9.—Close.—New: Jan. 
5.10@5.40; Mar. 5.45@5.70; May 5.60@ 
5.85; no sales. 

Friday, Jan. 10.—Close: Jan. 5.00@ 
5.80; Mar. 5.25@5.70; May, 5.60@5.85. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Jan. 10, 1941, with com. 
parisons: 

PACKER HIDES 


Week ended Prev. Cor. week, 
Jan. 10 week 1940 
Hvy. nat. strs. @13% @13 @14% 
Hvy. Tex. 

aa @13% @13 on 

ee @13% @13 14 
Hvy. butt brnd’d 

SU: sesaves @13% @13 @14% 
Hvy. Col. 

"= eae @13 @12% @14y 
Ex-light Tex. 

i Dadenee @13%n @13 @14 
Brnd’d cows.. 13 @12% @l4 
Hvy. nat. cows 13n @12% @l4 
Lt. nat. cows.13%@14 13 @13% @15 
Nat. bulls.... 8%@ 9 8 @ 8% @ll 
Brnd’d bulls.. 74 @ 8 7 @T% @10 
Calfskins ....22 @27 22 @27 26% @27 

ips, nat..... 20 @20 
Kips, ov-wt... @18 @18 21 @21 
Kips, brnd’d.. @15 @16n boy 
Slunks, reg... @ 80 1.20 
Slunks, hris... @55 @55 @65 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..13 @13% 12 @12% 134%@14y% 


Branded ..... 12%@13 11%@12 13% @138\% 
Nat. bulls.... 7 @ 7 e 7™% 9%@10 
Brnd’d bulls... 64@ 7 6%@ 7 9 es 
Calfskins ....20 @24 19 @23 22% @23 
ME > Saciivens 18 @18% 18 @18% @ 
Slunks, reg... @75n @75in 1.00@1.10 
Slunks, hris.. @50n @50n @50n 
COUNTRY HIDES 

Hvy.. steers... 8%@ 9 @ 8 10% @11 
Hvy. cows.... 8%@ 9 @ 8 10% @11 
errs 124%@12% 114%@11% 12%@18 
Extremes .... @13% 12%@12% 144%@15 
ED Adesesce 6 @ 6% @é6 , 8 
Calfskins ....14%@15 14 @14 16% @1T 
Kipskins ..... 13% @14 13% @13 @l 
Horsehides ...5.65@6.25 5.60@6.25 4.65@5.30 


SHEEPSKINS 


Pkr. shearlgs.1.65@1.70 1.65@1.75 i” 
Dry pelts..... 20 @21 20 @21 16% @1T 


LEATHER TANNING CENSUS 


Establishments engaged in tanning 
leather or currying and finishing leather 
reported slight decreases in employment 
and wages and a moderate decrease in 
value of products for 1939 compared 
with 1937, according to preliminary 
figures based on returns of the census 
of manufactures for 1939 and released 
by the Bureau of the Census. 

Value of products for the industry, 
including receipts for contract work, 
amounted in 1939 to $346,437,554, a 
decrease of 12.3 per cent from the 1937 
total of $395,022,318. Wage earners 
primarily engaged in manufacturing in 
this group of industries in 1939 num- 
bered 47,252, a decrease of 6.8 per cent 
compared with 50,687 reported for 1987, 
and their wages, at $56,783,182, were 
below the 1937 figure of $61,288,375 by 
7.4 per cent. The decreases are partly 
explained by a new type of classifica- 
tion used in the 1939 census, in which 
non-manufacturing employes will be 
listed separately. 

Number of plants in this group of in- 
dustries in 1939 was 446, as compar 
with 402 in 1937. Regular factories 
showed an increase from 331 to 335 
establishments for the two-year period, 
while contract factories increased from 
71 to 111 in number. 
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WANTTO KNOW 


HOW TO MAKE YOUR MEAT SPECIALTEES 
® TASTE BETTER? 
e COST LESS? 
©@ WIN NEW USERS? 
© REPEAT MORE 
OFTEN? 


IF YOU HAVEN'T A COPY 
WRITE FOR THIS FREE BOOK 
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IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. 





Chicago, Illinois 





A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple ac filing letters in an 
ordinary file. Looks like a 
re bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER osciccrn se. Chicago, Ill. 








PRAGUE POWDER greets you at the beginning 


of the New Year and makes comment:— 

To cure meat for family use it is evident that a mild, 
delicate flavor is required; it is also evident that 
resales are made because 
of the “taste pull." We be- 
lieve the greatly increased 
sales on Prague Powder 
this last year is because of 
this ‘Rich, Ripe Flavor." 
Dry Bacon Cures, using our 
Dry Prague Mixture, are in- 
creasing each month. It is 
satisfying to see packers 
choose the “Prague Cure”’ 
for their “Best Cure.” We 
talk about meat—we talk 
about bread—we talk about 
sausage—asifthese “foods” 
were important—and they 
are important. The human 
race lives on these basic 
foods. The flavor is then 
important. You must have the flavor in bread, smoked 
hams, and sausage. 

Stop here and ask a question: Does the Griffith Lab- 
oratories make a seasoning for sausage? YES—AND 
YES! They surely do—thousands and thousands of 


Wied To A Microscopical Curing Grystd 
Couaaing Faved Cering rat 


nena 
SS Sas So 


MADE IN AMER 


pp CHICAGO. ILLINOIS 
eee ee EPs 
CALL AT OUR FACTORY 
AND SEE FOR YOURSELF 





A LOAF IS AS GOOD AS ITS FLAVOR 














SPECIAL X SOY FLOUR 


Add SPECIAL X to your present formula for Sau- 
sage, Meat Loaves and Specialties . . . then note 
the improved slicing qualities, better appearance 
and finer favor. SPECIAL X absorbs and holds 
the natural oils and juices of the meat, increases 
nutritive value and steps up the sales appeal of 
your product. Send for samples. 


SPENCER KELLOGG & SONS, INC. 


Soya Products Division a 


YIGNIG 1VIGi JHL S 


Decatur, Illinois 
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pounds every day—good strong spices, too. Made up 
to suit your needs. Pure ground and dry soluble—and 
the flavor lasts. For every kind of loaf and every kind 
of sausage. 

The Griffith Laboratories is a dependable institution. 
Orders filled promptly. 


THE GRIFFITH LABORATORIES 
1415-1431 West 37th St. Chicago, Illinois 


Eastern Factory: 37-47 Empire St., Newark, New Jersey 


Canadian Factory and Offices: 
1 Industrial St., Leaside, Toronto 12, Ontario 
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Reducing Coal Costs 
(Continued from page 16.) 
waterproofing, should be replaced. 

LEAKY BOILER SETTINGS.—Air 
entering the boiler at points other than 
through the fuel bed cools down heating 
surfaces and reduces the amount of 
steam produced per pound of coal 
burned. Boiler settings, therefore, 
should be made tight and kept tight. 
Cracks should be caulked and flue and 
other doors should fit closely. Leaks in 
boiler settings and around doors are 
found by holding a lighted candle close 
to suspected points, If there are air 
leaks the flame of the candle will be 
drawn into the point where the air is 
entering. 

SOOT ON TUBES.—Boiler heating 
surfaces absorb the most heat when 
they are clean. Soot is a fair insulator; 
when it is present on heating surfaces 
it slows up the rate of heat transfer 
from the hot gases to the water. Soot 
blowers are available for all types of 
boilers and should be in more general 
use in the meat packing industry. They 
are easy to operate, lighten the labors 
of the boiler room force and will earn 
a high return on the relatively small 
expense required for their installation. 


SCALE ON TUBES.—Scale is also 
a heat insulator. Losses due to scale 
depend on the nature of the scale-form- 
ing salts in the feed water and the ex- 
tent to which the boiler is forced. The 
remedy for scale is treatment of the 


feed water, either inside or outside the 
boiler. Scale not only wastes fuel, but 
it also costs money to remove it at regu- 
lar intervals. In most instances it is 
definitely cheaper to remove the scale- 
forming materials from the feed water 
than to open up a boiler and remove 
the scale from the heating surfaces, 


HEAT UP THE CHIMNEY.—Heat 
which goes up the stack does not pro- 
duce steam. The less heat wasted in 
this manner, the more there is available 
for making steam. Every boiler breech- 
ing should be equipped with a damper, 
and the firemen should be taught how 
to adjust it for varying boiler and load 
conditions. Improper use of the damper 
causes much needless waste. Damper 
regulators automatically maintain the 
dampers at the position for most effi- 
cient furnace operation in relation to 
the load. 

IMPROPER FIRING.—Inefficient fir- 
ing methods are often found in packing 
plants not equipped with stokers. The 
man in charge may have other duties 
in addition to maintaining steam pres- 
sure; the temptation is to fire seldom 
and heavily rather than often and little. 
The former method often results in 
holes in the fire, permitting relatively 
cool air to enter the furnace. When 
holes appear in the fire bed they should 
be filled with coal immediately. 

ASHES AND CLINKERS.—Ashes 
and clinkers on side and bridge walls 
retard draft, cut down available grate 
area and waste fuel. 


GRATES.—Grates which are unsuitg. 
ble for the kind of fuel burned cause 
loss by allowing unburned coal to fajj 
into the ash pit. This loss is increaseg 
when poker and slice bar are used care. 
lessly and too frequently. A rough tes 
to determine the amount of coal lost 
through grates is to throw a pail of 
water over a pile of ashes. The up. 
burned coal is easy to distinguish. 


DRAFT.—Draft gauges should be 
used on more meat plant boilers. The 
draft which gives the best results can 
be determined and maintained. 

ASH PITS.—Pits clogged with ashes 
retard draft and increase the danger of 
damaging grates. Ash pits should be 
kept clean. 

BOILERS ON BANK.—No more 
boilers should be kept on hot bank than 
are required to handle peak loads. 


AUXILIARIES. — Many packing- 
houses should replace motor-driven 
feed water pumps, house pumps, am- 
monia compressors, etc., with steam- 
driven machines and provide for the use 
of the exhaust steam from these units 
for heating, cooking and other proc- 
essing purposes. 

STOKERS.—Stokers are a good in- 
vestment even in small meat plants, 
They save coal by even and proper firing 
in relation to the boiler load being car- 
ried. 

MAINTENANCE.—Boilers should be 
kept fit by thorough cleaning and re- 
pairing. A boiler should never be put 





EARLY & MOOR ™ 


Sausage Casing Specialists 


MANUFACTURERS - - 


BOSTON, MASS. 
“The Skins You Love to Stuff’ 


* EXPORTERS - = > 


* IMPORTERS 





There’s Always a Reason 


NEVERFAIL USERS 


Large packers, small packers ... ham packers from 
every State in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-Seasoned” flavor! 
That, and improved texture, tenderness, mildness 
and color that win and hold new customers. Write 
today for a free demonstration in your own plant, 


The knowledge that every stockinette order placed 
with CAHN will be uniform as to size, length and 
stretch—the assurance that all instructions will be 
faithfully followed—the guarantee of prompt, low- 
cost deliveries . . . all these account for CAHN’S 
long list of satisfied customers. 


et hrabhn. 


oy W. ADAMS ST., CHICAGO, ILLINOIS H. J. MAYER & SONS CO. 
Selling Agent: THE ADLER COMPANY, CINCINNATI ew ae ee fi, oo ea 
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CHICAGO PACKER’S 
NEW TRUCKS 


Six new Model EE 
Macks which were 
placed in service recent- 
ly by Miller and Hart, 
Chicago. Payload ca- 
pacity of each vehicle is 
3 tons. Bodies are in- 
sulated. These units are 
said to be well suited 
for delivery service in 
congested areas because 
of their abundant power 
and flexibility. 





back on a line after having been taken 
down for cleaning or repairs until it has 
been thoroughly inspected and all de- 
fects have been remedied. Irregulari- 
ties noted in any boiler while it is on the 
line should be set down in the log so 
they can be taken care of when the 
boiler is shut down. 


CLEANLINESS.—The power plant 
should be kept clean, Dirty and ill- 
kept engine and boiler rooms are us- 
ually inefficient. A clean plant gen- 
erally indicates that the equipment is 
being cared for, and that the man in 
charge is operating the power depart- 
ment efficiently. 

WATER.—Waste of hot water and 
steam cuts into the coal pile and the 
packer’s pocketbook. Leaky faucets 
should be made tight. No hot water 
outlet should remain open after the 
need for hot water has _ passed. 
Responsibility for preventing steam and 
hot water waste should be placed on 
the foremen of the departments. 


Regardless of the type of fuel used, 
and the methods employed in the boiler 
room, the packer will find it advanta- 
geous to require daily reports of the 
amount of fuel burned, quantity of wa- 
ter pumped into the boiler (pounds of 
steam generated) and flue gas tempera- 
tures. With this information and his 
boiler room payroll and overhead ex- 
penses, he is always in a position to 
determine what his boiler room is pro- 
ducing and the approximate cost of 
steam. 

Power department reports provide a 
check against waste and loss. They 
reflect operating conditions and should 
indicate when the customary efficiency 
of the department is not being main- 
tained. Perhaps of equal value, ac- 
curate powerhouse reports keep the 
operating force cn its toes. The mere 
fact that department production and 
results are being checked is usually 
sufficient to bring about more careful 
operation, greater efficiency and lower 
steam costs. 


DO YOU WASTE POWER? 


How much power or light is being 
wasted in your pork departments? 
Have you read “PorK PACKING,” The 
National Provisioner’s latest book? It 
will help you to save money. 


Riboflavin in Foods 


(Continued from page 14.) 


Many foods contain riboflavin, but in 
some cases the amount is relatively 
small. Foods which are rich in it are 
yeast, liver and other edible glands, 
meats, milk, and spinach. Poultry, eggs, 
fresh vegetables and fruits contain 
smaller amounts of this essential factor. 

As is the case with many other vita- 
mins, the actual quantities in foods are 
so minute that one must use a very 
small unit of measurement. The micro- 
gram, which is one-thousandth of a 
milligram, or one millionth of a gram, is 
employed. There are 453.59 grams in 
one pound. Thus a pound is 453,590,000 
times as big as a microgram. 

The following tables gives the 
amounts of riboflavin in meats and 
other common foods. Yeast is not in- 
cluded in the table since it is really not 
used as a food. It will be seen that liver 
heads the list, and that kidney and heart 
are also very rich sources of riboflavin. 
Spinach, milk and peas rank about with 
the meats as sources. 


RIBOFLAVIN CONTENT OF 
COMMON FOODS 
Micrograms in One Edible Portion 


Amount of 
riboflavin 


3,343 


SOME 


Serving 


1 ounce dry 

314 ounces 

3% ounces 

8% ounces 
Many other fruits 


and vegetables 3% ounces 48 to 153 


The human requirements of riboflavin 
are related to the mass of cells, in other 
words, to the mass of active tissue. The 
requirement, therefore, increases with 
the amount of food consumed. Feeding 
large amounts of the vitamin allows 
some storage, but the store in the 
organs cannot be greatly increased by 
feeding. On the other hand, it is difficult 
to remove or deplete the vitamin store 
by feeding foods low in riboflavin, at 
least below one-third of the normal 
level. Consequently, it is necessary to 
include adequate amounts of this vita- 
min in the regular diet. 
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The exact requirements of children 
and adults, under all conditions and for 
all ages and weights, are not known. 
However, authorities recommend the 
daily use of the amounts given in the 
following table. The figures have been 
drawn chiefly from the work of Sher- 
man and of Stiebling, who agree that 
about 20 units per 100 calories is the 
average requirement. Since one Sher- 
man-Bourquin unit equals about three 
micrograms, this means 60 micrograms 
per 100 calories. Between 1,200 and 
2,000 micrograms will satisfy the needs 
of most people. 


HUMAN REQUIREMENTS FOR RIBOFLAVIN 


Micrograms Micrograms 
per 100 calories per day 


1,200-1,350 


Individual 
Children 
Boys and girls, 
6 to 7 yrs 1,850 
Girls, 8 to 13 yrs.... ,800 
Boys, 7 to 10 yrs.... 1,620 
Adults 60 
Consuming. 2,000 calories ,200 
Consuming 3,000 calories ,800 
Consuming 4,000 calories 400 
Average servings (four ounces) of 
kidney or heart will supply one’s daily 
needs, and but two to three ounces of 
liver would be needed. A quart of milk 
will supply 1,528 micrograms and a 
pint will furnish 764 micrograms. An 
average serving of meat, spinach, or 
peas will furnish one-third to one- 
seventh of the requirement. If meat and 
edible glands, eggs, milk, green leafy 
vegetables and legumes are used regu- 
larly as part of one’s meals, the need 
for riboflavin is easily met. 


K & B CITES ITS PROGRESS 


Greeting readers with a four-column 
advertisement in the New Year’s edi- 
tion of the Rocky Mountain News, Den- 
ver, the K & B Packing & Provision Co. 
took the opportunity to point out that 
although the company is the oldest pack- 
inghouse in Colorado, from the stand- 
point of years, “it is the youngest in 
originality and the successful applica- 
tion of ideas.” 

Listed among the firm’s noteworthy 
achievements were its pioneering in 
placing boiled ham on the market, addi- 
tion of Vitamin D to its K & B wieners 
and adoption of the Sperti process for 
quick-aging of fresh meats. “Over 300 
selected ultra-violet ray lamps were in- 
stalled in the K & B cooling plant,” 
stated the ad, “to make Ultra-Tender 
meats possible.” 
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LIVESTOCK MARKETS 24.00 oni 





Year’s Kill Is Above 
1939 for All Classes 


IVESTOCK slaughter under federal 
L inspection during 1940 totaled 9,- 
756,130 cattle, 5,358,695 calves, 50,397,- 
861 hogs and 17,351,157 sheep and 
lambs. Hog slaughter for the year was 
approximately one-half larger than the 
five-year average and almost one-fourth 
larger than in 1939. 

Compared with slaughter in 1939, that 
for 1940 showed an increase of 3 per 
cent for cattle, 2 per cent for calves, 
and 1 per cent for sheep. Compared 
‘ with the five-year average, the 1940 
slaughter of cattle declined 2 per cent, 
that of calves 7 per cent and sheep and 
lambs 1 per cent. 


December hog slaughter totaled 
6,063,357 head—an increase of 12 per 
cent over November slaughter. Decem- 
ber, 1940, hog kill showed an increase 
of 44 per cent over the December five- 
year average of 4,219,328 head. The 
accumulated slaughter during 1940 
amounted to 50,397,861 hogs—an in- 
crease of 22 per cent over federal hog 
slaughter during 1939, which totaled 
41,367,825 head. The 1940 slaughter 
volume for hogs showed a 47 per cent 
increase when compared with the five- 
year average. 


Hog Kill Continues Heavy 


While inspected hog slaughter dipped 
sharply as the new year opened, slaugh- 
ter for December, 1940, was heavier 
than for November or October and the 
highest for that month since 1924. In- 
spected slaughter for October, Novem- 
ber and December were record-break- 
ing. But with a larger share than 
usual of the 1940 spring pig crop dis- 
posed of before the new year, and re- 
ports on the fall crop indicating a re- 





DECEMBER INSPECTED SLAUGHTER BY REGIONS 


Livestock slaughtered under federal inspection during December and 
year 1940, by regions, as reported by the Agricultural Marketing Service: 























Dist. of Columbia. #No. Dak., So. Dak., *Minn., 





December, 1940. 

STATES Cattle Calves Hogs Sheep 
Werth Atiantico® ....ccccscccccccces 79,000 83,000 624,000 287,000 
OE EE 24,000 9,000 211,000 bd 
North Central (Eastern)............ 243,000 150,000 1,750,000 284,000 
North Central (N. West.)*®.......... 250,000 93,000 2,238,000 526,000 
North Central (S. West.)*.......... 109, 000 43,000 08,000 169,000 
—_ , ere paedeedeeudese sceeees = p34 51,000 239,000 37,000 
ED Ga000.4:¢ 6080660 606:00608 000 20,000 3,000 00,000 27,000 
Paciie ined. Oe eee 37,000 6,000 193,000 86,000 

WEE Se Cec ab ed Scere ecesesesceeee 858,000 437,000 6,063,000 1,416,000 

—_——_—____—_——_January—December, 1940————_————— 

IE oo sks cvecsccicwete 906,000 1,142,000 5,898,000 8,486,000 
I ssiavnden'e's'saxe vases 216,000 106,000 1,240,000 12,000 
North Central (Bastern)............ 2,787,000 1,784,000 15,267,000 3,620,000 
North Central (N. West.)?..........3,024,000 1,048,000 17,808,000 5,555,000 
North Central (S. West.)*.......... 1,170,000 528,000 79,000 2,232,000 
South . aa Padetaewes chccecdnoed 000 639,000 1,978,000 995,000 
ct iad atin 5 Sub o:s Sec ae 50, 44,000 000 401,000 
Pacific tine. ere 458,000 67,000 1,622,000 1,050,000 

eT eee 9,756,000 5,359,000 50,398,000 17,351,000 


1New England, Middle pantie & Md., Del. and Dist. of Columbia. 
(Data furnished by Bureau of Animal Husbandry. ) 








*Bxcluding Md., Del., and 


Iowa and Nebr. *Mo. and Kans. ‘Less than 600. 








duction from a year earlier, a substan- 
tial drop in hog slaughtering almost 
immediately is anticipated. Marketings 
during the first three months of 1941 
will probably be considerably smaller 
than during the last three months of 
1940. 


December slaughter under federal in- 
spection for cattle, calves, sheep and 
lambs declined from November totals, 
while hogs showed an increase. Com- 
pared with December, 1939, cattle 
slaughter increased 11 per cent; calves, 
15 per cent; and sheep and lambs, 2 per 
cent. The decline from November 
slaughter amounted to 3 per cent for 
cattle, 6 per cent for calves and 3 per 
cent for sheep. Compared with the five- 
year average, federal slaughter for 
December, 1940, was the same for 
cattle, sheep and lambs, while calves 
showed a decrease of 2 per cent. 





STEER WEIGHTS AND PRICES 


Steers at Chicago during 1940 aver- 
aged $10.40 per cwt., the second highest 
annual price since 1930. This was 6.1 
per cent above the average for 1939, 
and 90 per cent over the price paid in 
1933, the depression year. Cattle prices 
during 1940 were the highest in ten 
years and were 11.6 per cent above those 
in 1939. 

Beef steers sold at Chicago for 
slaughter during December, 1940, with 
average weight and price, were as fol- 
lows: 





Av. wt. Ay. 

No. Pet. Ibs. price 
Good and prime. : 757 23.2 1,148 $13.92 
eee 35,864 52.9 1,117 11.86 
Medium ........ 14,811 21.9 1,004 9.62 
Common ....... 1,368 2.0 852 7.88 
Beef steers... .67,800 100.0 1,098 $11.85 


During November 66,519 beef steers 
were killed; average price was $12.06. 
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NEW YORK LIVESTOCK 


Livestock prices at New York, Tues- 
day, January 7, 1941, as reported by 
the U. S. Agricultural Marketing 
Service: 


Bulls, good 
Bulls, medium 

CALVES: 
Vealers, good and choice. 
Vealers, common and medium 
Vealers, culls 
Calves, medium to good 
Calves, medium . 


HOGS: 
Hogs, good and choice, 178-190-lb. .$ 
1 


Hogs, 227-lb. .....- Covcccccccccces 
Packing sows 


LAMBS: 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with January 4: 


Cattle Calves Hogs* Sheep 
Balable receipts 2,238 1,333 229 239 
Total, with directs...7,949 8,156 18,904 41,171 
Previous week: 


Salable receipts....1,754 1,369 212 2,161 
Total with directs..5,102 8,871 25,739 40,975 
*Including hogs at 41st street. 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., Jan. 9, 1941.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota hog trad- 
ing undertone was strong all week, al- 
though loadings were heavier than dur- 
ing the previous week. 


Hogs, good to choice: 


CL, wcCbdi esos ob0-2 o6beduues sey $6.45@7.35 
EL ‘ni eanig aduesalnne ew edle seca - 7.10@7.45 
, babvinheteestvesdecseeowed 7.25@7.50 
i 2hs0> cahebeeoutendene dws 7.15@7.35 
270-300 Ib. 7.00@7.25 
300-330 Ib. 6.85@7.10 
NE ae 6.65@6.90 

Sows: 
330 Ibs. down $6.15@6.50 
a: eee ll 
NEE. 64 bs0beseesdccstssinn cavene 5.75@6.30 


Receipts of hogs at Corn Belt mar- 
kets for week ended January 9, 1941: 


Last 
week 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended January 4: 


At 20 markets: Cattle Hogs Sheep 


At 11 markets: 


Week ended Jan. 
Previous week 


At 7 markets: Hogs Sheep 
Week ended Jan. 294,000 140,000 
Previous week 277,000 145,000 
1940 ., 409,000 157,000 
308,000 151,000 
376,000 181,000 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, January 9, 1941, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 
Good-choice: 


120-140 
140-160 


ALD 


ANANAANNA 


peosessas 


AAAAAAANS 
SRSRRSES 


on 
a 


330-360 

Good: 
360-400 
400-450 
450-500 

Medium: 
250-500 

PIGS (Slaughter) : 

Med. & good, 90-120 Ibs 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs, ees He 


900-1100 Ibs. le 
1100-1300 Ibs. 14.00 
1300-1500 Ibs. ..........000. 14.00 
STEERS, good: 
750- 900 Ibs. 10.75@13.00 
900-1100 Ibs. 11.00@13.75 
1100-1300 Ibs. 11.00@14.00 
1800-1500 Ibs. ...........00. 11.00@14.00 
STEERS, medium: 
750-1100 Ibs. 8.50@11.00 
1100-1300 Ibs. 8.75@11.00 
STEERS, common: 
750-1100 lbs. 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 12.00@13.25 
Good, ‘500-700 Ibs 

HEIFERS: 


Choice, 750-900 Ibs.. 
Good, 750-900 Ibs.... 
Medium, 500-900 Ibs. 
Common, 500-900 Ibs.. 


COWS, all weights: 
Good 


15.25 
15.25 


7.50@ 8.75 


SSSR 
8H59 


Cutter and common 
Canner 
BULLS (Yigs. Bxch.), all weights: 
Beef, good 
Sausage, good 
Sausage, medium 
Sausage, cutter and com.... 
VEALERS, all weights: 
Good and choice 
Common and medium 
ull 
CALVES, 400 Ibs. down: 
Good and choice 
Common and medium 


S3ER SSaK 


RSSR 
AMI 


@99 688 8858 e559 
Pratt 


2223 
288 S38 sZsh 


a 
S 
a 
I-37} 


RSS 38: 
ane 


Slaughter Lambs and Sheep:* 


SPRING LAMBS: 
*Good and choice 
*Medium and good 
Common 
YEARLING WETHERS (shorn): 
Good and choice 
Medium 
EWES (shorn): 


Good and choice 
Common and medium 


10.00@10.25 


araaaanee 
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Ban 
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mike Roe 


88 


PSS 


SOS 
S 888 ae 


®OAa 


i) 
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222 


POO 
RRS 
1) 
Oe 
33s 


oe 
® 
aoe 


5.50@ 6.25 


= 
S 
8 
- 


5.50@ 6.25 


12.75@14.00 12.75@14.60 
13.00@14.00 12.75@14.60 
13.00@14.00 12.75@14.60 


10.25@12.50 10.50@12.50 
12.75 5 


10.75@12.75 


12.25@13.50 ea 13.75 


8.25@10.25 A 8.75@10.75 
8.25@10.50 . / 8.75@10.75 


7.00@ 8.25 7.50@ 8.75 


11.50@12.50 11.25@12.50 11.25@12.25 11.00@12.50 
9.75@11.50 10.00@11.50 9.75@11.25 $:50@11,00 


11.50@12.50 10.50@12.00 ° . 10.50: 
9.50@10.50 . ° 9.00: 
7.75@ 9.50 . . cn 
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4.00@ 5.25 
2.25@ 4.00 


ad 
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nN 
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ooo 4.60 
2.50@ 3.75 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 
Receipts for 4 days ended Jan. 3: 


Cattle Calves Hogs Sheep 
Los Angeles 924 1,393 304 


San Francisco 


825 800 nae 
Portland 2,335 150 38,900 1,515 


The National Provisioner—January 11, 1941 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 22,368 cattle 3,104 
calves, 58,802 hogs and 15,564 sheep. 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 4, 
1941, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 7,292 heme Swift & Com- 
pany, 5,184 hogs; Wilson & Co., 5,853 hogs; West- 
= Packing Co., Ine., 2,052 hogs; Agar Packing 
Co., 5,890 hogs; Shippers, 15,068 hogs; Others, 
32,588 hogs. 
Total: 82,018 cattle; 3,850 calves; 77,227 hogs; 
42,031 sheep. 


KANSAS CITY 


Cattle Calves Hogs 
Armour and Company. 3,067 2,632 
Cudahy Pkg. Co 1,87 35% 1,075 
Swift & Fo A 1,6 1,742 
Wilson & yf 2 1,442 
Indep. vk g. a ben 250 
Kornblum Pkg. Co. oe ones 
QEROED cccscccceccce ee 3 71 2,203 


Sheep 


9,544 


Cattle and 
Calves Hogs 

Armour and Company 4,589 4,006 
Cudahy Pkg. © 3, 8,125 5,394 
Swift & Company..... oeee 3,308 2/394 3,065 
Wilson & Co ? 2,292 1,217 
7,509 eee 
Cattle and calves: Eagle Pkg. Co., 17; Greater 
Omaha Pkg. Co., 77; Geo. Hoffmann, 36; Lewis 
Pkg. Co., 421; Nebraska Beef Co., 566; Omaha 
Pkg. Co., 164; John Roth, 88; South Omaha Pkg. 

Co., 400; Lincoln Pkg. Co. " 209 
: Total: 14,054 cattle and calves; 19,909 hogs; 

13,772 sheep. 


EAST ST. LOUIS 


Cattle Calves -Hogs Sheep 
Armour and Company. Pt 1,398 4,690 1,661 
Swift & Company 1,762 1 2,147 
Hunter Pkg. Co oi 20 6,397 687 
Heil Pkg. Co 
Krey Pkg. Co 
Laclede Pg. 
Sieloff Pkg. co. 
Shippers 
Others 2810 62 “2! ,697 


5,849 59,911 
8ST, JOSEPH 


Cattle Calves Hogs 
Swift & Company 1,699 229 846,787 
Armour and Company. 1,952 298 866,501 
Oth 1,487 8 1,219 


535 14,507 
Not including 2,954 hogs and 452 sheep 
direct. 
SIOUX CITY 


Cattle Calves Hogs 
Cudahy Pkg. Co 1,988 56 7,176 
Armour and Company. 2 
Swift & Company..... 2,1 
Shippers 
Others 


WOES aces cccscecse 10,086 168 24,965 13,631 
WICHITA 


Cattle Calves Hogs Sheep 

Cudahy Pkg. Co ,10% 565 3,573 3,484 

Wichita D. B. Co oe wees eens eoee 
Dunn-Ostertag ae 107 
Fred W. Dold eoe0 552 
Suriflower Pkg. Co.... Weak 248 
Keefe Pkg. Co dune ici 
Others 5s 00s 238 
565 4,718 

Not including 606 hogs bought direct. 


DENVER 


Cattle Calves Hogs 
Armour and Company. 783 114 2, 
Swift & Company..... 604 123 «3,370 
Cudahy Pkg. C \ 838 2,072 
Others 133 =—-1,267 


2,543 453 8,937 


OKLAHOMA CITY 


Cattle Calves Hogs 


Armour and Company. 4 e 8,209 
Wilson & Co 1,57: : 8,299 
Others .... . a 1,227 


1,403 17,735 
Not including 20 cattle and 1,869 hogs 
direct. 
FORT WORTH 


Cattle Calves Hogs 
Armour and Company. 2,249 959 6.455 1,990 
Swift & Company 2,126 869 8,234 
Blue Bonnet Pkg. Co. 147 804 
City Pkg. Co 58 8 316 eves 
Rosenthal Pkg. Co.. 24 8 41 8 


- 4,604 1,839 10.850 3,643 


ST. PAUL 

Cattle Calves Hogs Sheep 
Armour and Company. 2,078 2,311 16,813 5,250 
Swift & ag a «+++ 8,892 8,260 20,673 6,254 
Rifkin Pkg. Uo 599 45 eoee eoce 
| a wg 1 254 ecco ecco 
Cudahy Pkg. Co 4 945 coos ecce 
Others ...-.eeeeee+++- 1,948 1,059 cece eres 


Total ..+-eeee+ee+-10,043 7,874 37,486 11,504 


INDIANAPOLIS 


yo Calves Hogs Sheep 
14,500 741 
2,046 * 
900 


Kingan & Co. 


Hilgemeier Bros. 
Stumpf Bros.... 


Shippers ....+6++- 21,233 6,879 
Others ccccceccees 328 19 


40,010 7,617 


CINCINNATI 


Cattle Calves Hogs Sheep 
S. W. Gall’s Sons vee 12 cose 173 
EB. Kahn’s Sons Co.... 271 33,317 295 
Lohrey Packing Co... ZB cece 264 eeee 
H. H. Meyer Pkg. Co. wees 3,321 wees 
J. Schlachter 12 118 eoce 15 
J. & F. Schroth Co.. cece 3,101 eee 
J, F. Stegner Co 381 164 aaee oe 
Shippers WB cces 2,110 cane 
Others 569 646 96 
1,134 17,731 579 
Not including 830 cattle, 4,881 hogs and 557 
sheep bought direct. 


RECAPITULATION{ 


CATTLE 
Week Cor. 
ended Prev. week, 
Jan. 4 week 1 
Chicago 32,018 
Kansas City g 
Om 4 


Sioux City 
wp City 


Indianapolis 
Cincinnati oe 
Ft. Worth 5,010 


127,392 


St. Joseph 

Sioux City 

Oklahoma City 
t: 


Milwaukee 

Indianapolis 

Cincinnati 
Worth 


429,616 


Chicago 


65,430 
—— City 


16,914 
17,886 

9,675 
St. Joseph ¥ 
Sioux City 


Milwaukee 

Indianapolis 

Cincinnati 21 

Ft. Worth 3,64 2,462 


EE ss cassce eanwce Ne 151,022 151,483 
*Cattle and calves. +Not including directs. 


ST. LOUIS HOGS IN DECEMBER 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for December, 1940, with compari- 
sons, reported by H. L. Sparks & Co. 
were as follows: 

Dec., Dec., 
1940 1939 
Total receipts 337,069 292,512 
Average weight, Ihs 229 237 
Top prices: 

Highest . ow 1% $6.25 

Lowest ... oo 18 5.45 
Average cost. 27 5.40 


The 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


RECEIPTS 
Cattle Calves Hogs 
31,466 
81,458 


Sat., Jan. 4....e0+-- 


8,854 106,793 
2,481 91,051 
4,376 126,254 
6,517 108,161 


SHIPMENTS 

Cattle Calves Hogs 
Mon., Dec. 30... 4,567 
Tues., Dec. 31 3,253 - 3,758 
Wed., Jan. 
Thurs., Jan. 2.2.2.6. 1,737 83 2,311 
Fri., Jan. Sroceneeree 507 4,229 
Sat., Tan. Focccccccee 100 cece 


Total this week...... 9,164 569 14,865 
Previous week .... 11,362 
Year ago ....... ccoce Spee 20,668 
Two years ago....... 8,527 27,275 


*Including 474 cattle, 181 calves, 21,588 hog; 
7,439 sheep direct to packers. 


+All receipts include directs. 
JANUARY AND YEAR RECEIPTS 
Receipts thus far this month and year to date 


with comparisons: 
1941 1940 Gain 


7,947 83,744 
3,917 


*Total this week.....33,205 
Prev. week . 
YOAF AZO cecccccccces 
Two years ago....... 


Cattle 


All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle 


Week ended Jan. 4..$11.80 
Previous week 12.00 
1 


| Sh go a 
RI RSSS 


Av. 1936-40 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs 


Week ended Jan. 4 
Previous week 


127,720 


HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt., 
Ree’d 
*Week ended Jan. 4. .106,800 
— week 91,051 
0 


Av. 1936-1940 


*Receipts and average weight for week ending 
Jan. 4, 1941, estimated. 


CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending January 3: 
Week ending Jan. 
Previous week 
Year ago 
Two years ago 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, January 9: 


Week ended Prev. 
Jan. 9 


week — 


Packers’ purchases q 63,280 
Shippers’ purchases 14,095 


——— 


17,375 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended January 4: 


Cattle Calves 


Week ended Jan. 4....... 2,020 609 
Previous week ........... 1,264 363 
Same period 1940......... 1,644 454 
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St. P 
Milws 
Tot 
*Ca 


Chica 
Kans: 
Omab 
East 
St. 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended January 4: 


CATTLE 


Prev. 
week 
19,213 
12,749 
12,368 
6,486 
38,997 
5,988 


Chicagot . 
Kansas City* 
Omaha* 

East St. 

St. Joseph.... 
Sioux City 
Wichita* 

Forth Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City* 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


117,231 96,516 
*Cattle and calves. ¢Not including directs. 


HOGS 
Chicago 
Kansas 
Omaha 
East St. Louis* 
St. Joseph 
Sioux City 
Wichita 
Fort Worth ty 
Philadelphia 15,887 
ED 0.0.0, 0i0:6 00.0900 15,233 
New York & Jersey City. 37,910 
Oklahoma City............ 9,604 
Cincinnati 
Denver 


Milwaukee 


501,464 546,818 
‘Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 


SHEEP 
Chicagot 
ee 17,596 
Omaha 


St. Joseph 
Sioux City 
Wichita 


Philadelphia 

Indianapolis 1,231 
New York & Jersey City. £ 2 
Oklahoma City 

Cincinnati 

Denver 


1,811 


174,489 
tNot including directs. 


DENVER 1940 RECEIPTS 


Receipts of all classes of livestock 
during 1940 at the Denver Union Stock 
Yards were greater in number and value 
than in 1939, according to J. A. Shoe- 
maker, president of the yards company. 
It is estimated that 1940 receipts (not 
including horses and mules) totaled 
3,807.000 head, with a value of $61.- 
340,000; 1939 receipts were 3.800,545 
head, with a value of $60,100,000. 


Estimated receipts and value of live- 
stock received at the Denver market 
during 1940, with comparisons: 

1940 1 

No. Value No. Value 
466,000 $30,400,000 509,425 
118,000 4,130,000 1 72'ha0 } 34,000,000 
-.» 567,000 7,502,000 841,000 4,800,000 
- 2,656,000 19,308,000 2,886,820 21,300,000 


Total. .3,807,000 $61,340,000 3,800,545 $60,100,000 


Cattle .. 





DECEMBER BUFFALO LIVESTOCK 


December receipts, shipments and 
Slaughter at Buffalo, N. Y.: 
Cattle 


Calves 
12,011 
8,340 
3,671 


Hogs 

28,746 

19,630 
9,624 


Sheep 
45,868 
31,154 
14,727 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass 


Same week year ago........ 
COWS, carcass 

Week previous ...... 

Same week year ago.. 
BULLS, carcass Week ending January 4, 
Week previous ....... 
Same week year ago. 
Week ending January 4, 
Week previous ...... 
Same week year ago 
Week ending January 4, 
Week previous .... 
Same week year ago 
Week ending January 4, 
Week previous 
Same week year ago 


VBAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. Week ending January 4, 
Week previous 

Same week year ago 
Week ending January 4, 
Week previous 

Same week year ago 


BEEF CUTS, lbs. 


Week ending January 4, 1941 
Week previous .....0...+++:- 


Week ending January 4, 1941 


PHILA. 
2,326 
2,082 
2,892 
1,136 
1,064 

755 
456 

449 

611 
1,288 
799 
1,024 
13,812 
10,149 
15,020 
355 

271 

187 
498,181 
401,966 
495,315 


NEW YORK 
7,358 


LOCAL SLAUGHTERS 


CATTLE, head 
Week previous 
Same week year ago 

CALVES, head 


Week previous 
Same week year ago 


HOGS, head 
Week previous 
Same week year ago 

SHEEP, head 


Week ending January 4, 1941 


Week ending January 4, 1941 


Week ending January 4, 1941 


Week ending January 4, 1941 
Week previous ..ccccccccccss 
Same week year ago.........-- 


Country dressed product at New York totaled 2,227 veal, 45 hogs and 186 lambs. 


8,079 
1,515 
1,812 
2,589 
2,186 
2)413 
15,887 
16,535 
18,306 
2,909 
2,451 
2,834 


53,825 
46,789 
54,989 


veal, 438 hogs and 214 lambs in addition to that shown above. 


BOSTON 
2,771 
2,057 
2,590 
2,586 
2,452 
2,227 

153 

29 

10 

703 

840 

547 
16,667 
14,895 
17,219 
564 
1,716 
1,050 
461,934 
516,490 
594,249 


Previous week 3,340 





WEEKLY INSPECTED KILL 


Hog slaughter for the week ended 
January 3, 1941, at 671,691 head, was 
the smallest since the middle of October. 
The preceding week’s total was 780,290 
head. This compared with a total of 
785,086 head slaughtered during the 
corresponding week in 1940. 


Number of animals processed in 27 
centers for the week ended with Janu- 
ary 3, with comparisons: 


Cattle 


8,079 
2,632 


Calves Hogs Sheep 
33,300 


80,351 
45,812 


New York Area?.. 
Phila. & Balt.... 
Ohio-Indiana 
Group? 

Chicago® .... 
St. Louis Are 
Kansas City...... 12,316 
Southwest Group®. 11,878 

4,004 708 30,311 
Sioux City.... 6,696 26,559 
St. Paul-Wisc. 


Group® 108,198 

Interior Iowa & 
So. Minn."...... 18,443 163,374 
671,691 


127,172 
Total prev. 
54,707 780,290 226,007 


week 114,884 
Total last 
7,999 785,086 282,547 

1Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes National Stockyards and Bast St. Louis, Ill, 
and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wisc. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the same tabulation 
slaughtered during the calendar year 1939 approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under federal inspection that year. 


5,583 


63,950 266,763 
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CANADIAN LIVESTOCK PRICES 


STEERS 
Week 


bode 
rt} 
oa eS 


Winnipeg 
Calgary 
Edmonton 
Prince Fag 


AANPANS 
> SRSaaas 


Toronto $12.00 
Montreal . 12.00 
Winnipeg a 10. 
Calgary 00 
Edmonton 
Prince Albert 


Saskatoon 
Regina 
Vancouver 


+ PLPNOH 


Toronto 

Montreal 

Winnipeg 

GRIBBET cccccccccscces 
Edmonton 

Prince _— 


na 
Nt 
a 
3 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


os 


90 $0 30 go :D 30S 
RSSSSaS3 


*Not received in time for publication. 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Men Wanted 


Equipment for Sale 





AGGRESSIVE young executive, thorough know!l- 
edge production oleomargarine, baker's shortening 
and mayonnaise products. 8 years’ experience. 
Knows raw materials, processing, controls, chem- 
istry, formulas, machinery. Oollege education. 
Capable of meeting executives on equal footing 
has demonstrated ability to handle large plant and 
help. Seeks new connection; either large manu- 
facturer or small concern with possible financial 
investment. Box W-122, THE NATIONAL PRU 
VISIONEER, 407 S. Dearborn St., Chicago, Ill. 


SUPERINTENDENT—Has had many years practi- 
cal experience with large and small packers in all 
departments. Economical operator. Specialized 
Fast Cures—Smoked Meats—Sausage Specialty 
Loaves, also merchandising and buying live stock. 
Prefer connection with progressive concern. Bm- 
ployed at present. Can furnish excellent refer- 
ences. Box W-121, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, Ill. 


Manager or Superintendent 
Operated medium and large plants successfully, 
practical, excellent record, handling costs, labor, 
product and general results. Operating plant at 
present. Desire change. Middle aged. Box W-124, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born 8t., Chicago, Ill. 


COST ACCOUNTANT—MEAT PLANT. Simplified 
Departmental Costing Plan. Complete Detailed 
mae and costs adaptable to present General 
Box W-118, THE NATIONAL PROUv. 
SIONER, 407 S. Dearborn St., Chicago, IIL 


CREDIT MANAGER past eight years. Married. 
Excellent health. Law graduate. 25 years’ expe- 
rience on credits and collections, claims, ledger 
supervision, trade promotion work, calling on trade, 
making adjustments, creating good will, etc. Good 
reason for leaving. Excellent references. Salary 
secondary. Box W-129, THE NATIONAL PROV:- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 


CASING FOREMAN. Long years’ experience. 
Beef, Sheep, Hog casings. Position wanted any- 
where. Box W-128, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York, N , 


SAUSAGE FOREMAN. Fifteen years’ experience 
in all lines of Sausage, Loaves and Specialties. 
Can handle labor efficiently and figure costs. Can 
furnish best of references. Box W-130, THE NA- 
TIONAL PROVISIONER, 407 S. Degrborn St., 
Chicago, Ill. 























SALES MANAGER. Age 38. 
connection progressive outfit. Plenty experience in- 
side and outside, promotional work. Successful 
record in all departments, especially rail, Gos 
and boneless cuts. Box W-132, THE NATION 
PROVISIONER, 407 8. Dearborn St., Chicago, ii 


Married. Desires 





FOREMAN or working foreman. Bxpert with 20 
years’ experience understands and worked in every 
department in pork production. Have most scien- 
tifie way of mixing, seasoning and curing. Can 
work out any combination and supervise men suc- 
cessfully. Best of references. Prefer medium sized 
plant in East. Box W-133, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York, N. Y. 


SAUSAGEMAKER or Foreman. 
rience. 





Many years’ expe- 
Sausages, Loaves, Chopping, Flavoring or 
. References. 300-mile radius of Chicago. 
Box W-135, THE NATIONAL PROVISIONE«. 
407 8. Dearborn St., Chicago, Ill. 





MEDIUM SIZED EASTERN packer has oppor- 
tunity for industrial engineer. Write references 
and experience to Box W-131, THE NATIONA. 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





SUPERINTENDENT WANTED by medium sized 
packing plant located in Ohio Valley Industrial 
District. Must have a practical knowledge of the 
latest methods of killing, cutting, rendering, cur- 
ing, smoking and cost control. If you can qualify. 
direct letter of complete information. Box W-127, 
bap NATIONAL PROVISIONER, 407 8. Dearborn 
, Chicago, Ill. 





WANTED—Sausagemaker. Steady position avail- 
able to an experienced reliable working foreman 
who can make full line of sausages and loaves, 
figure costs and handle help efficiently. State age, 
experience, present and past connections, character 
references and salary expected. Replies confiden- 
tial. Box W-125, THE NATIONAL PROVISIONEX. 
407 S. Dearborn St., Chicago, Ill. 





SALESMEN now calling on Sausage Manufacturers 
and Meat Packers to handle latest Meat Cure, 
Seasonings and Spices. Attractive commission ba- 
sis. Box W-126, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





BusinessOpportunities 





Packing House For Sale or Lease 
Located in San Jose, Calif., Complete Packing 
Plant, Slaughtering and Reduction Plant. Feed 
1500 head of cattle. 8S. P. and W. P. spur tracks, 
own Water Plant, 15 acres. Baumgarten Bros., 530 
Clay St., San Francisco, Calif. 





A Bargain 
Chicago Sausage and Smoked Meat Plant. Good lo- 
eation. Well equipped. Approximately weekly 
Sausage capacity 75,000 lbs. Reasonable terms of 
payment. Box W-134, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





An Opportunity 


Take advantage of the opportunity presented by 
this space and tell the ones who would be inter- 
ested in what you have to offer. You may want a 
partner in your business or you may want to dis- 
pose of your plant. Your advertisement here will 
bring results. Write THE NATIONAL PR0\ 
SIONER, 407 So. Dearborn St., Chicago, Il. 





Good Used Equipment 


1—Southwark 500-ton vert. Hyd. Rendering Press, 
1—Meakin horizontal continuous Crackling Press. 
2—Allbright-Nell 4x9’ Lard Cooling Rolls. 
1—Enterprise No. 166 Grinder, belt drive. 
1—Sander Meat Grinder, 8” plate, pulley drive. 
10—Dopp and Aluminum Kettles 

2—Ball & Jewell No. 2 Rendering Grinders, m.d. 
5—9’x19’ Revolving Percolators, or Degreasers. 
1000 Feet Drag or Scraper Conveyor. 

5—Bartlett & Snow Tankage Dryers. 

5—Ice Breakers and Crushers. 

2—Brecht 200-lb. Stuffers, without tubes. 
5—Mixers and Filter — 

1—Hand operated Fat Cut 

10—Hammermills, kg ‘Grinders, Pulverizers, 
Power Plant Equipment. 

Ask for New ‘‘Fall, 1940, Consolidated News”’ list- 
ing our large stock. Send us your inquiries—we 
desire to serve you. What have you for sale? We 
buy from a single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 








READ THIS PAGE FOR 
OPPORTUNITIES 











Equipment Wanted 





Packing Equipment Wanted 
Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 Ib. Stuffers; 2—100 and bb. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 


For Quick Results 


Is a piece of extra machinery or equipment 
taking up valuable space in your plant? If so, 
an advertisement placed in this space will bring 
you results quickly and economically. For infor- 
mation write THE NATIONAL PROVISIONSR, 
407 So. Dearborn 8t., Chicago, Il. 














Have You Ordered 


THE NEW 
MULTIPLE BINDER 


for your 1941 copies of 


THE NATIONAL 
PROVISIONER 




















For Better Manufactured 
MEAT PRODUCTS 








The National Provi 


We are in a position to fill orders promptly for 
Polish Style Canned Hams 


Alse to appoint Distributors —a few territories still open 
STAHL-MEYER, INC., New York City, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 


CANNED MEATS — “PANTRY PALS” 
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HUNTER PACKING COMPANY HONEY BRAND 


East St. Louis, Illinois a oe 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS Dried Beef 


Representatives: 
Willi ’ ’ 
ee — he” HYGRADE’S 
— e Original West 
F. C. Rogers Co. righ 
Philadelphia, Pa. Virginia Cured Ham 
em pitaburgh Pee Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE'S SELL 


Frankfurters in 
Philadelphia Scrapple a Specialty Natural Cosings 


} § #kS&8e 














Domestic and Foreign 


ohnJ.Felin&Co.,inc.|iciauay | Comet™ 


Beef - Veal Invited! 
Lamb - Pork 
4142-60 Germantown Ave., Philadelphia, Pa. 


New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 


BICZYJA fam! * SSKA * 


— AND — QUALITY. 


PRONOUNCED Saxeres || || BEEF e BACON e SAUSAGE e LAMB 
CD VEAL e SHORTENING e PORK e HAM 

The finest Polish-Style e VEGETABLE OlLe 

Ham on the market to- \ COOKED oe ==THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 








day by hundreds of sat- MAIN OFFICE - PLANT and REFINERY 

isfied Tobin customers! ‘ ae 3800-4000 E. BALTIMORE ST. 

————__" WASHINGTON Dc. BALTIMORE, MD. RICHMOND, VA. 
. . * * 


THE TOBIN PACKING CO., INC. ners, a8 ORS 1 SE 
FORT DODGE, IOWA woe WEST 1 ae, STREDT TS CALLOW HILL St. 
































SAUSAGE PROBLEMS? Here’s Your Answer! % 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, Ue 














The National Provisioner—January 11, 1944 











25 era een aaa 


THEE. KAHN’SSONSCo. | | "HORMEL 


“AMERICAN BEAUTY” memes SOOD FOOD “ummm 
HAMS AND BACON 


Straight and Mixed Cars of Beef, pnena meae see Feat Pine 
Veal, Lamb and Provisions Austin, Minnesota 


Represented by 
Bg YORK PHILADELPHIA WASHINGTON 


L. Woodruff McAdams Clayton P. Lee 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S. W. 











BOSTO 
P. G. Gray 
148 State 





"Co. 
St. 

















GET THE BEST ALWAYS ASK FOR THE 

Reprints of Articles on - SELTZER BRAND” 
Efficiency in the Meat Plant, | LEBANON BOLOGNA 

Operating Costs aaa 


PALMYRA BOLOGNA CO., INC. 
and Accounting Methods PALMYRA, PENNA. 











Published in 


A Selected 
THE NATIONAL PROVISIONER 


Sausage Casings 
may solve the problems that are vexing 


you. Write today for list and prices. MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 


JERZY | | AASB 35. 
POLISH STYLE Hams—Bacon—Sausages—Lard—Scrapple 


H M F.G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


_——_— = 
Mild and unsmoked Wilmington Provision Company 
Cunaed to One TOWER BRAND MEATS 
a ek reste Giaiiaiaaed Slaughterers of Cattle, Hogs, 
utstanding in flavor and texture Lambs and Calves 
P. T. GEORGE & CO. Sole Distributors 


U. 8S. GOVERNMENT INSPECTION 
156th ST. and BROOK AVE. P. O. BOX 386 WILMINGTON DELAW. ARE 
New York, N.Y. Indianapolis, Ind. a 


_ ees 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 
from the Land O’Qrn 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 
—Saeaeaeaaaeuaws VPreprrrrere?T 



























































casein 


HAVE YOU ORDERED 
PORK - BEEF - VEAL - LAMB FOR YOUR 1940 COPIES OF 
Straight and Mixed Cars of Packing House Products THE NATIONAL PROVISIONER 
THE RATH PACKING CO. 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 








=a 


WATERLOO, IOWA 
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NEW EQUIPMENT nc: Siepptes 





NEW INTERNATIONAL MODELS 


Features of five new heavy-duty 
truck models now being distributed by 
International Harvester Co. include new 
styling; new cab comfort; foam-type, 
sponge rubber seat cushions; easier 
steering; improved frame construction; 
larger, easier-riding springs; new rub- 
ber-mounted propeller shaft center bear- 


bumper is of channel steel and serves 
as an additional crossmember at the 
front of the frame. A new type of 
telescoping hood support with an auto- 
matic latch saves time and effort. 


Cabs have more leg room and head 
room and improved vision. Foam-type 
rubber extends from top to bottom of 
the seat cushion and both the seat and 


} 


ieee 


AVAILABLE IN CAPACITIES FROM 10,000 TO 18,000 LBS. 


Features of International’s five new truck models include new styling; new cab comfort; 

foam-type, sponge rubber seat cushions; easier steering; improved frame construction; 

easier-riding springs; rubber-mounted propeller shaft center bearings; wider and tapered 

front cross member, and Hi-Tork hydraulic brakes. Truck shown is a Model K-6 with 
carrying capacity (cab, body, equipment and payload) of 10,000 Ibs. 


ings; wider and deeper front cross- 
members; new engine features; new 
Hi-Tork hydraulic brakes, and quicker- 
acting air brakes. 

Carrying capacities of the new models 
—cab, body, equipment, and pay load— 
range from 10,000 to 18,000 Ibs. Gross 
vehicle weights are from 14,500 to 27,- 
000 Ibs. and wheelbases are from 134 
to 197 in. New models are powered by 
five sizes of 6-cylinder, valve-in-head, 
replaceable-cylinder engines, ranging 
from 84 to 114 h.p. 

Steering effort has been reduced as 
much as 50 per cent, it is said. The 
king-pin inclination has been reduced 
from 8 degs. to 4 degs., and the use of 
twin-lever steering gear gives better 
leverage. In addition, all models have 
ball bearings at the upper end of the 
steering wheel tube, and the three larger 
models have tapered-roller bearings in 
the steering gear. 

Head lamps are of the sealed-beam 
type. Parking lights are integral with 
the grille, harmonizing with the stream- 
lined body. 

Fenders are much heavier and run- 
ning boards have a molded rubber step 
Plate with a ribbed surface. Front 
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back cushion are individually adjustable. 
Three-point rubber-insulated cab mount- 
ings prevent cab side movement and 
twist. Other cab features include new- 
type, high-test safety glass, new instru- 
ment panel, headlight beam indicator 
in instrument panel, and a felt base 
rubber floor mat. 


New engine features include mount- 
ing of all fuel pumps on left-hand side 
of the engine—away from the heat of 
the exhaust manifold—as an added pre- 
caution against vapor lock; new 
mechanically-sealed water pump which 
requires no adjustment; larger diameter 
distributor, and universal heat range 
spark plugs. 


All models have Hi-Tork hydraulic 
brakes on rear wheels except Model 
K-11 which is equipped with air brakes. 
Brake shoe anchors are diametrically 
opposite each other and on a forward 
stop both shoes divide the braking load 
equally. This is said to result in longer 
lining life, cooler brakes, less lining 
fade and uniformity of lining pressure. 
A vacuum power unit, or “booster,” is 
standard equipment on models with 
hydraulic brakes and capacity of vacuum 
cylinders is considerably increased. 
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SAFETY BOOT IMPROVED 


“Par-Grip” safety boots are now 
being manufactured with a Neoprene- 
treated vamp and a special-compound 
Neoprene sole, it is announced by the 
Lehigh Safety Shoe Co., Allentown, Pa. 
Neoprene has the tensile strength and 
elasticity of natural rubber, but does 
not rot or crumble when exposed to 
oils, greases or strong solvents. There- 
fore, in addition to skid and toe protec- 
tion these boots have the qualities neces- 
sary to stand up for long periods under 
conditions in meat packing and sausage 
manufacturing plants. 

The original Par-Grip boot was de- 
signed for indoor wear. The new model 
can be worn outdoors and in. It is avail- 
able in knee and ankle lengths and in 
black or white. A steel toe box is built 
in for toe protection. Leather insoles 
are used to prevent the “burn” com- 
monly caused by all day use of rubber 
footwear. 


HEAVY DUTY DIESEL 


Production of a new model END-605 
Mack-Lanova engine, a larger edition 
of the model ED motor, has been an- 
nounced by Mack Trucks, Inc. The 
new engine has been designed to meet 
demands in the heaviest hauling field. 

The diesel has a piston displacement 
of 605 cu. in. and a bore and stroke of 
45 in. by 6 in. It operates at a maxi- 


4 
DESIGNED FOR HEAVY HAULING 
Operating at a maximum speed of 2,000 


r.p.m., this new model diesel engine de- 
velops 144 h.p. 


mum speed of 2,000 r.p.m. and develops 
144 h.p. at that speed. Maximum torque 
at 1,100 r.p.m. is 455 ft.-Ibs. 

This new Mack diesel is reported to 
combine smokeless combustion with 
high power, high speed and smooth 
operation. 
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The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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i. 


We announce to our friends and patrons, that we are now established 


in our new plant, and that henceforth all business will be transacted 





from there. 


January 6 marked the 55th anniversary of our company and on that 
day “open house” was held, enabling our local customers, business 
associates and friends to view our new set-up. We were overwhelmed with 


floral contributions and callers, for which we are deeply grateful. 


This does indeed give us a strong incentive for greater and better 
achievements, and we start the new year with the pledge to keep the 
“BOSS” in the lead for 


Best Or Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


$34 Exchange Ave.. U.S. Yards, Mfrs. ““BOSS’’ Machines for Killing, ee rs 
“Es e e . . Box 
Chicago, Il. Sausage Making, Rendering Elmwood Place Station 


Cincinnati, Ohio 


Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 























Women all over the country are finding new uses for dry sausage—and they’re 
serving it more often. And the majority of those who do, serve Circle U—because it meets 
with approval. 

For those who prefer dry sausage mild or for those who like it “hot,” there’s a Circle U 
product to please. We’re proud of the fact that we have a type for every 
taste preference. 

"CIRCLE U There’s a good source of profit in Circle U dry sausage for packers, 

APPEALS TO | Provisioners, wholesalers and manufacturers. The entire line enjoys a 

EvERyBopy! ff prestige and acceptance you'll be glad to carry. Drop us a line for more 
information. 
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